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Bleleiipmes) 4: 


I N STA NT Solution in Brine 
U N | F O RM Never varies 


COLOR Better Meat Color in Hams, Bacon and Sausages 
STABLE can Be Used for Quick Curing or Old Fashioned Style Curing 


This is a secret formula that was highly developed in Germany many 
9 years ago and met with instantaneous success in the United States. 

Many have been using Afral Cure for more than a quarter of a cen- 
a 


tury. They find it consistently outperforms at considerable savings. 
Let us prove these claims. Write today for free sample and instructions. 


Meat INpustRY SUPPLIERS 


NORTHFIELD, ILLINOIS 


pators and manufacturers of fine food seasoning 
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When should 
you think about SERVICE 


The time to think about “service” is when you are buying new 
equipment. It is just as important as the equipment itself. Ask yourself: 
Service is the most “Does the manufacturer have a high reputation for ‘service’? Does 
important word in the world he have the right kind of organization? Is it experienced, fast on its feet’? 
when you need it...and even 





If you do check (or don’t already know) you'll find that Buffalo has 

the very best equipment always had an outstanding reputation for “service” among sausage-makers. 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 

develop the finest machinery and nation-wide servicing arrangements. 











CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


... The symbol of quality 
machinery and efficient service 
for ninety years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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new process heavy pack CANNON Diced Red Sweet Peppers 


From the modern food laboratories of Cannon product cost, because Cannon’s new process 
Foods comes a striking new development that permits lowering the price per pound more than 
its feet’? spells real economy for meat packers. It’s an ex- 14¢. You save on freight charges, because case- 
clusive heavy pack process that puts 20% more weight is not increased and you need fewer cases 


rself: 












- , Cannon Diced Red Sweet Peppersina No.10can to fulfill your requirements. And, you save 
jo —without increasing the weight per can or the handling, storage and other service charges. 
mn weight per case! As a result of this new process you. It pays you to buy your peppers this new, 
ry to get 6 pounds 3 ounces drained weight of top economical way —by pound, rather than by 
ents. quality Cannon Diced Red Sweet Peppers in case. Remember: you always win when you use 
the same No. 10 can that formerly held only new process, heavy pack Cannon Diced Red 
® pounds 3 ounces drained weight. And Sweet Peppers—so rich in color, so appetizing. 
this adds up to thrift, three ways. You save on Order from your regular supplier, or write: 
ervice H. P. CANNON & SON, IN C. 

~ | Since ("GQ ) 1881 

: {cANNED Foons | Gee Cones Panty Spee toe Main Office and Factory: Bridgeville, Delaware 
pal Cities st isn seaman Plant No. 2: Dunn, North Carolina + Marydel Division: Marydel, Delaware 
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Not in the sense of custom only, 








but with a genuine appreciation 








of our pleasant association 
























during the past year, we extend 


- to our many friends 


Dincere good wishes 
for a 
New Vear of Happiness 
and Prosperity 
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Spice Importers and Grinders 
523 EAST CONGRESS DETROIT 26, MICHIGAN 
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While Meeting New Rigid 


















































Inspection Standards 
; p | Model No. 259-X staking Vat 
14 | Specifications : 
16 i] BODY: No. 12 Gauge Stainless Steel, Ty 
302, #2B finish. All corners rounded 
19 easy cleaning — Radii 142”. Welded inside 
21 and out. Inside welds ground smooth and 
% polished. Outside welds wire brushed to o 
22 gloss and clean appearance. Top edge cor- 
ners double reinforced. 
33 SKIDS: Fabricated of Flat Stainless Steel 
39 Bars, 2” x %”. Skid legs are welded continu. — 
48 ously under tank to two 2” x 2” x 6" Stain. 
sat Steel angles for full distribution of tank 
DIMENSIONS: Inside Width: 36” — Length: 
yr 48” — Depth: 36”. Overall Height: Built to 
Customer Requirements. : 
CAPACITY: 36 Cubic Feet. 270 Gallons. 
2000 Lbs. is 
NOTE: The dimensions of the tanks can be - 
altered to suit specific requirements fora 
variety of uses. 
? DOUBLE YOUR CAPACITY without 
Economy and Approval with St. John pacar ang area id feck 
a Stainless Steel Soaking Vats ae ete prtoesally , 
The insistence of inspectors upon sanitary improve- 
ments in packing plant equipment actually is saving 
KLE, money for operators who have adopted St. John Stain- 
8663 less Steel Equipment. 
The SOLID STAINLESS construction eliminates all 
SON corrosion and contamination. A minimum of labor is 
required on the cleanup of rust-free and oxidation- 
‘ proof surfaces. 
Jos 
Long life for the equipment is achieved through an 
engineered design providing reinforced rugged con- 
Struction with even load distribution. 
ji Worry about flaking or chipping of ordinary protective 
coatings or wood containers is eliminated. 
0, il... 
Ps. Get the complete story. 
Othe Write St. John & Co. today. 











st. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 







Chicago is as Close as Your Pho 
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Your supply is here. Right now livestock is rolling to the Chicago market in 
great volume. Just reach for the phone and call one of the experienced 
order buyers listed below to fill all your killing needs—any day. They will 
buy for you on a straight-agency basis. 


CATTLE HOGS 
L. W. Budd & Co. Huffman & Hutcheson L. W. Budd & Co. 
Degen & Amschler Moog & Greenwald Chicago Order Buyers, Inc. 
Doud & Keefer Nathan A. Siegel & Associates Googins & Williams 


It pays packers to buy at the 


CHICAGO STOCK YARDS 


“the barometer of livestock prices” 
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Dear Sir ee | 
All the key men at FIRST SPICE | 
wish you HAPPY SEASON...INGS. 










































































onstatinitueaiintte 7 


Top Row: Charlie Cox, Bob Jagitsch, Bill Kaufmann, Felix Epstein, Bob Epstein, Harry Pett, Earl-Schneiderheinz 
Middle Row: Lou Slipock, Siggie Wolff, Allen Baron, Martin Heiman, Frank Wodar, Harry Homer 
Bottom Row: Jack Kwinter, Fred Caume, Ben Epstein, Walter Russell, Ross Sandlos, Ralph Kellermann, Sam Lasaine 


Sole Manufacturers of the Famous 
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...the sell appeal of 


B AVISCO CELLOPHANE 


It’s a proven fact—bacon is kept at the peak 
of appearance and flavor when it’s packaged 
in clear, sparkling AVISCO cellophane. It 
permits controlled moisture escape—reduces 
sliming and mold. What’s more, a cellophane 
wrap is easy for homemakers to open—and 
then close again to seal in that wonderful 
bacon flavor and aroma. Completely grease- 
proof, cellophane also prevents spotting of 
customers’ hands and other packages. There’s 


no doubt about it—an AVISCO cellophane 
package is the best way to increase initial 
bacon sales—and keep customers coming 
back for more. Inexpensive, too, because it 
combines low initial cost with easy, secure heat 
sealing and high-speed packaging machine 
performance unmatched by any other film. 
Call your AVISCO salesman for DSB cello- 
phane. Or call your converter representative 
for beautifully printed AVISCO cellophane. 


AMERICAN VISCOSE CORPORATION, FiLM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 
8 
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SWIFT'S SUPERCLEAR GELATIN 


MADE 
FUR MEAT 


SWIFT’S SUPERCLEAR GELATIN HAS HIGH STRENGTH... 
UNIFORMITY...AND IS SPARKLING CLEAR... 


Swift’s Superclear Gelatin is made for all 
jellied and canned meats... 


Jellied Tongue 

Jellied Corn Beef 

Head Cheese 

Blood Sausage 

Blood and Tongue Sausage 


Tidbits 


Coating Sausage and Hams 

Dipping Hams, Sausage, 
and Cooked Meats 

Canned Hams 

Canned Tongue 

Chicken Loaf, Veal Loaf, etc. 


RETURN THE COUPON AND PROVE THE SUPERIORITY OF SUPERCLEAR 
TO YOURSELF — REMEMBER ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 





SWIFT & COMPANY, Gelatin Dept. 
1215 Harrison Avenue, 


e ; e oe Kearny, New Jersey 
. Please send us: 
O Information on Swift’s Superclear Gelatin. 


© 100# trial drum of Superclear to be tested in our operations. If not fully satisfied, we 
may return it for credit at Swift’s expense. 


Company Name 


70 Sewe 
Goure Srdustey Botte 


This offer expires February 27, 1959 
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™ TEE-CEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product lost, cuf or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 


COMPACT—Shipping size is 14" x 14" x 19". Operating 
space required is 14" x 42" to 49". 

MAINTENANCE—tThe Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 


of order or adjustment and daily clean up with hot water 
is all that is necessary. 


REPRESENTATIVES 


Northeastern 

Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 
Southeastern 

Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 


Canada THE 


Walter Presswood, 30 Maybank 
St., Toronto, Canada 
European 


A. B. Tarmimporten, Torkelsgatan 
3, Gothenburg, Sweden 


FOR FULL 
INFORMATION 
WRITE 


Tee Cee 


MANUFACTURING COMPANY 
7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 





BEEF 


VEAL - PORK - LAMB { 
BEEF FRANKFURTERS 


. Complete line of S 


* ALL 


SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


——Y 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


It’s yours now—a new, complete and 
concise 40-page guide giving con- 


densed information on selecting and 
& 


sizing steam traps for more than 100 
types of steam-operated equipment. 
In addition, brief descriptions, appli- 
cations, specifications and prices on 
inverted bucket, thermostatic, combi- 
nation, float, moisture and high pres- 
sure steam traps enable you to make 
your tra 
and easily. 


“RE & “How To Select Steam Traps and 
other Fluid Specialties”—request 


from The V. D. Anderson Company, division of 
International Basic Economy Corporation, 1945 


West 96th Street, Cleveland 2, Ohio. 


THE V. D. ANDERSON CO. 


selection properly, quickly 5 


X SIZE STEAM TR 


¢ Formulas 
¢ Engineering Data 
¢ Applications 
a ® General Principles 
¢ Steam Trap Problems 





division of International Basic Economy Corporation 
1945 West 96th Street ¢ Cleveland 2, Ohio 


| Spe Sie on 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . . . structural and graphic 

design . . . equipment development and counsel . . . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portiand, Sacramento, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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The ‘Farmer Philosophy’ 


In speaking at a state canners convention, Carlos 
Campbell, executive secretary of the National 
Canners Association, made some remarks of interest 
to meat packers. He said in part: 

“Many canners are so indoctrinated with the 
‘farmer philosophy’ of marketing that they cannot 
orient themselves to the type of marketing which is 
essential to the selling of canned foods... . 

“What do we mean by ‘farmer philosophy’? Farm- 
ers who grow the food have to deal with nature 
which they say is unpredictable and can be con- 
trolled by man to only a very limited degree. Thus 
the farmer’s marketing philosophy has been based 
on the assumption that his job is to sell whatever 
nature chooses to give him in the way of a crop. 
Consequently, farmers frequently find themselves 
in the position of offering for sale food which the 
consumer does not want in the quantity being 
offered, and in some cases a quality she does not 
want in any quantity. 

“This apparent disregard for what the consumer 
wants frequently results in ruinously low prices for 
the farmer’s crop. The farmer and his advisors then 
conclude that such low prices are the result of ex- 
ploitation of the farmer’s inherently weak bargain- 
ing power in the market place... . 

“Farmers are not alone in making the error of 
thinking only in terms of production, without proper 
regard to the market demand. Too frequently can- 
ners will say we are subject to the whims of nature 
and, therefore, we have to sell what nature gives us. 
This implies that they are helpless to give the con- 
sumer what she wants unless that happens to coin- 
cide with what nature chooses to provide. Such an 
attitude is an expression of helplessness. Fortunately 
the majority of canners realize that there is a great 
deal that can be done to control the physical char- 
acterisites of the fruit and vegetable being grown 
for canning. It is still true, of course, that canners, 
when processing to consumer specifications, must 
deal with the fact that measures of raw product 
control are less precise than those available to the 
manufacturer of products made of wood, metals, 
fiber and other raw materials that lend themselves 
to more or less precise preparation, This, however, 

1s no excuse for the canner saying that he cannot 
pack to the specification of the consumer. . . 

‘In selling, too much emphasis is given to ways 
and means of pushing a product onto the consumer. 
I do not mean to imply that canners should wait 
until consumers initiate changes in their specifica- 
tions. There is a great deal that canners can do 
through education and promotion of new products 
to awaken consumer desires and stimulate the con- 
sumer to rewrite specifications or add new ones.” 












The 


News and Views 





Much More Pork will be available for processing and 


sale in 1959 as a result of the 17 per cent upward surge 
in the 1958 fall pig crop (over 1957) and a possible 12 
per cent increase in the 1959 spring crop, it was revealed 
this week by the U. S. Department of Agriculture. Pigs 
saved in the 1958 fall season totaled 42,470,000 head, 
which was 21 per cent above the 1947-56 average. The 
combined spring and fall pig crops for 1958 were estimated 
at about 94,806,000 head, or 7,000,000 head larger than 
in 1957. Farmers’ reports on breeding intentions indicate 
8,317,000 sows will farrow in the spring of 1959. This 
would be a 12 per cent increase over 1958, but only 
slightly above average. (See page 22 for details.) 


Net Earnings of John Morrell & Co., Chicago, increased 


substantially in the fiscal year ended November 1, 1958, 
and Hygrade Food Products Corp., Detroit, also earned 
more than in the 1957 year, the heads of the two com- 
panies have reported. Morrell sales of more than $400,- 
(00,000 were the highest in the company’s history and 
net earnings after taxes will be slightly over $2,300,000, 
or $2.80 per share, W. W. McCallum, president, an- 
nounced in a preliminary statement. This compares with 
1957 sales of $394,356,000 and profit of $507,352, or 62c 
a share. The financial position of the Morrell firm im- 
proved materially during the past year, McCallum said. 
Net working capital increased approximately $3,000,000 
and long-term debt was reduced by $1,560,500, making 
a total improvement of $4,560,500. At November 1, net 
working capital was in excess of $19,000,000 and long- 
term debt was $7,600,000. Hygrade net earnings for 1958 
were $1,372,001, or $2.39 per share, compared to $1,357,- 
668, or $2.37 per share, in the previous year, Hugo 
Slotkin, president and chairman, said in the company’s 
annual report. Sales amounted to $411,464,770, against 
$380,877,215 in 1957. The increase was due to higher 
meat prices as tonnage was slightly less than in 1957, 
Slotkin explained. The Detroit firm’s financial position re- 
flects net current assets of $12,498,938, which is a slight 
improvement over the previous year, he said. Pointing 
to the anticipated increase in hog production and the high 
level of consumer income, the executives of both com- 
panies were optimistic about the outlook for the meat 
packing and processing industry in the 1959 fiscal year. 


World's Biggest meat eaters are going to have to 
tighten their belts in the interest of foreign trade. The 
government of Argentina has decreed beefless Mondays 
and Fridays in restaurants throughout the country and a 
30 per cent reduction in slaughtering to make more meat 
available for export. The Argentinians, who consumed a 
per capita average of 242 Ibs. of meat—mostly beef—in 
1957, compared to 159 lbs. in the United States, are eat- 
ing themselves out of cattle to export, explained Jose 
Carlos Orfila, commerce secretary. Meat packing is Argen- 
tina’s largest industry. (Although most Argentinians are 
Roman Catholic, their religion permits them to eat meat 
on Friday. The reason dates back to a 16th century Medi- 
terranean battle when Philip II of Spain was Holy Roman 
Emperor and Argentina was a Spanish colony. After the 
Christian League routed the Moslems in the Battle of 
Lepanto in 1571, Pope Pius V granted dispensation from 
abstinence on Friday to Spain and its territories because 
of the prominent part played by Spanish forces.) 


THREE SPECIES 





Ohio Packer Lays 
Out Killing Floor 
With Multi-Use 


Facilities for Hogs, 


Cattle, Calves, Sheep 


TOP: Exterior of the new cement block slaughtering department. 
CENTER: Killing floor walls are tiled in a light shade of green. 
BOTTOM: Splitting, scribing and washing are done in this area. 
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only increased capacity at the plant of Ohio Packing 
Co., Columbus, but it has also unscrambled the 
t’s flow lines. The central core of the present structure 
was built in 1900, and expanded in size and scope of oper- 
ation through later additions. This piecemeal expansion 
spawned backtracking; for example, three coolers had to be 
traversed every time product was moved from the sausage 
kitchen to the packaging cooler. This restricted the useful- 
ness of the coolers since truck aisle space had to be pro- 
yided and product movement through the doors added to 
the refrigeration load. 

The management team of the six Wilke brothers, sons 
of Fritz Wilke who founded the business in 1901, consulted 
with their architect, Henry A. Lurie & Associates, Cincin- 
nati, as to how this situation could be corrected when the 
killing floor was expanded to maintain the firm’s competi- 
tive position in a market of volume buyers. The firm had 
to expand or close shop, comments Ed Wilke, president, 
who adds that enlarging and remodeling the old killing 
department was rejected as an aggravation of the problem. 

It was decided to construct a 95-ft. x 55-ft. killing de- 
partment at the back of the plant, a hot beef cooler and 
a 7-ft. wide corridor to provide an aisle from the front 
to the rear of the plant. Now, sausage is moved directly 
from its cooler to the packaging room. The corridor is 


(7 nis increase of a new all-species kill floor has not 





VISCERA inspection conveyor employed for hogs, calves and sheep. 


equipped with overhead rails so that hogs can be moved 
to the pork cut department and beef and small stock to 
the sales cooler. The aisle also serves as a storage area 
for trucks, racks, etc. An alcoved end houses equipment 
washing facilities. 

The killing floor has facilities for the slaughter of all 
three species with a rating of 20 cattle and 75 hogs or 
sheep or calves per hour. Although the firm is currently 
slaughtering one kind of animal at a time, the equipment 
is so arranged that hogs and cattle or cattle and small 
stock can be dressed simultaneously. A common viscera 
inspection conveyor and workup facilities are used for 
small stock and hogs. 

Livestock are driven into a common holding pen. One 
side opens into the beef knocking box while the other 
Opens into the hog and small stock shackling pen. One 
hoist is used to lift all shackled animals to the dressing rail. 

Hogs and small stock are bled in a curbed area which, 
with the stunning box and the shackling pen, form a block 
at the rear of the killing floor. 

Partitions in the killing area separate initial phases of 
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LEFT: Note plastic skylight in precast roof and rail and hoist sup- 
porting members. RIGHT: Dropoff, scalding tub and dehairer. 


the three dressing operations. The largest and first section 
houses the two-bed beef operation, followed by the small 
stock area with breasting and transfer setup and hog 
scalding and dehairing facilities. 

After floor and full hoist work, the beef carcasses are 
landed on a single rail with the assistance of a guide plate 
that positions the trolley wheels. The single rail system 
conserves floor space, notes Ed Wilke. 

The carcasses continue to a central splitting and scribing 
station equipped with B & D power saws and a pneumatic 
spreader to open them up. The overhead rail systems from 
the hog and small stock sections connect with the beef 
rail at the finish scale. 

Viscera are worked up at facilities set in line against 
a half-height partition that separates the beef from the 
small stock area. An electric skip hoist is used to dump 
the viscera on the workup table where a butcher separates 
the gut section from the paunch, opens and washes the 
paunch and then places the tripe on an inspection rail 
near the Boss tripe scalder. Inedible material is chuted 
from the paunch table to buggies in the basement. Loaded 
buggies are lifted from the basement with a skip hoist 
designed specifically for them and are discharged directly 
into the renderer’s truck. The buggies hold specific items 
which are loaded out by schedule. Use of buggies ex- 
pedites the handling job since they can be moved more 
easily than a drum and hold the equivalent of four drums. 
The return from the sale of inedible material to the local 
renderer is greater than could be netted through plant 

[Continued on page 37] 





OVERHEAD construction in chill room. 


Note refrigeration units. 













NSTALLATION this year of some 
[: the most modern packaging and 

manufacturing machinery available 
has enabled the Redfern Sausage Co. 
of Atlanta, Ga., to keep production 
in a crowded plant ahead of fast- 
growing demand for the firm’s meats. 

When the plant was remodeled and 
enlarged three years ago (see THE 
NATIONAL PROVISIONER of February 
11, 1956), it was believed that the 
size and facilities would be adequate 
for future needs. Since that time, how- 
ever, management’s successful efforts 
in the field of marketing have won 
consumer acceptance to such an ex- 
tent that it has become necessary to 
turn out much more sausage in avail- 
able space. This requirement is being 
met with a fast-paced wiener wrap- 
ping line, latest luncheon meat slicing 
and packaging equipment and new 
machinery to increase output of sau- 
sage for Redfern customers. 

Although the family’s interest in the 
meat field dates back to the 1850's 
when ancestors of Lester and Robert 
Redfearn raised and traded livestock 
and made fresh sausage, the present 
venture had its beginning in 1948 
when the two brothers took over a 
small plant at the present site on 
Howell Mill Road. 

In management, the brothers have 
followed a policy of alternating every 
few years the basic supervisory duties 
of managing and purchasing with 
those of merchandising, selling and 
advertising. Mrs. Ina Turner is secre- 
tary-treasurer of the firm and is in 
charge of accounting. Jack K. Bailey 
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Requires New Processing 


Redfern’s Surge in Sales 


and Packaging Lines to 


Turn Out More Sausage 


LEFT: Battery of four 
slicers supplies stacked 
luncheon meat for a pack- 
aging line which includes 
a rotating-turret machine 
for Saran wrapping, a 
shrink tunnel and a pack- 
off turntable. Eight em- 
ployes readily turn out 80 
packages per minute. Six- 
ounce package is most 
popular. RIGHT: Loaf 
shelves on back of the 
slicers insure uninterrupt- 
ed operation of the ma- 
chines and packing line. 


is general superintendent and Rebert 
Voyles is mechanical supervisor. Im- 
mediate future plans of the company 
call for construction of 8,000 sq. ft. 
of floor space to contain a holding 
cooler, enlarged packaging area, dry 
storage and employes’ welfare facili- 
ties. Designer of past projects and 
new building plans is the firm of 
Henschien, Everds and Crombie, Chi- 
cago packinghouse architects. 

In the slicing and packaging of 
luncheon meats, Redfern furnishes a 
good example of how to prcduce a 
large volume in a minimum: of space. 
After six months of operation, Bailey 
says of the new setup that in addition 
to cutting costs in half, “there is no 
past comparison with the conveni- 
ence and smoothness of this advanced 
slicing and packaging method.” 

Slicing starts with four sharply-in- 
clined, new-style Enterprise slicing 
machines which are installed as a 
battery at a right angle to a conveyor 
belt. The belt leads to a rotating-turret 
packaging machine produced by the 
Wrap-King Corp. After Saran wrap- 
ping, the packages are automatically 
conveyed through a Great Lakes 
shrink tunnel from which they are 
ejected onto a circular rotating metal 











EMULSIFYING mill is fed sausage meat 
from a dump bucket traveling on an over 
head rail. The emulsion (iower right) is 
then picked up by an electric hoist and is 
moved along the rail to the stuffers. 
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table made by plant mechanics. Eight 
employes readily keep up with the 
line’s rated capacity of turning out 80 
packages a minute. 

Operations start with a utility man 
who brings the meat from an adjoin- 
ing cooler, trims loaf ends or skins 
round bologna as required, and stacks 
the loaves on a stainless steel storage 
rack, one of which is attached to the 
back of each slicer. From these racks 
one girl serves each unit by feeding 
the loaves into the machine and add- 
ing a cardboard backing to each group 
before handing off onto the conveyor. 
Little, if any, check-weighing is nec- 
essary. At the turntable, three girls 
paste on labels and pack into cartons. 
One of these girls doubles as an at- 
tendant to the shrink tunnel while 
another assembles the cartons. 

Twelve varieties of loaves are 
sliced, mostly in 6-0z. packets. Bo- 
logna is wrapped in 6-oz., 8-oz., 12-0z. 
and 16-0z. packages. The 6-o0z. items 
are packed in 6-lb. boxes; 12-oz. 
items in 9-lb. boxes, while the 8-oz. 
and 12-o0z. items are packed in 12-lb. 
boxes. A considerable quantity of 
sliced meat is prepared for chain 
stores and labeled with their special 
identification. 

Skinless wieners are wrapped, 
sealed, dated and boxed at a rate ex- 
ceeding 700 1-lb. packages an hour. 
Only two different kinds are manu- 
factured; they are put up in three 
different size packages. A standard 
wiener is stuffed in 23-mm. casings 
to make 12 links to the pound; they 
are tight-wrapped in 12-oz. and 16-oz. 
packages. A 21-mm. link is loose- 
packed in 6-Ib. boxes. The layout con- 
sists of two TY peelers feeding at 
a right angle onto one end of a 
Great Lakes wrapping table which is 
equipped with two parallel conveyor 
belts, raised wrapping stations and 
foot-operated sealing irons. 

In operation, one girl serves the 
peeling machines and four others 
work along one side of the table 
where they inspect, pack, fold over 





ABOVE: Redfern reports 
automatic twist linker 
which can be seen in 
front of the stuffer is 
highly productive, accu- 
rate in sizing links, ma- 
neuverable on its cast- 
ers and is easy to clean. 
RIGHT: General super- 
intendent Jack E. Bailey 
holds some sausage 
which was linked with 
the new machine and 
packaged on the Red- 
fern plant's peeling and 
wrapping line, part of 
which is shown in the 
photograph below. 


the wrapping paper and make the 
first seal. Imperfect lines are placed 
on a narrower belt running at waist 
height between the girls and the main 
conveyor and drop into a tote box at 
the end of the table. 

The first wrapping operation is 
done on a_ shallow open-cornered 
stainless steel tray, one of which is in- 
stalled opposite each girl over the 


SIGN on wall in the frankfurt packaging room reads: "Your job depends on sales. Sales 
depend on quality. Quality depends on YOU." Line output exceeds 700 Ibs. per hour. 
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main conveyor belt at a height to 
allow unhindered travel of the pack- 
aged items underneath. In the tray is 
a flat pad of clear cellulose wrapping 
paper with the printed side down. A 
thin-walled forming collar is hinged 
to sit lightly in the center of the pad. 
Wieners are packed in two layers in 
the collar which slips out of position 
as two ends of the paper are folded 
over the top and the first seal is made. 
The electrically-heated sealing irons 
are hinged to the opposite side of the 
table and are operated entirely by 
foot control. Closing is completed 
toward the end of the line where 
another girl folds over the remaining 
two corners of the paper and feeds the 
package under an automatic sealing 
and coding device. Frank packages 
are boxed in 12-lb. cartons which are 
sealed by application of a fast-drying 
glue to the flaps. 

Sausage kitchen capacity was in- 
creased considerably by the 1958 
addition of machinery which allowed 
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more work to be done in the same 
space. New equipment includes a 
Boss linker and a Griffith Mince Mas- 
te. The mill was installed in con- 
junction with an overhead rail bucket 
conveyor system. This relieves the 
load on the grinders and silent cutter 
while also entailing less handling. 

The new automatic twist linker has 
increased production of linked sau- 
sage 50 per cent over previous meth- 
ods with the added advantage of re- 
quiring very little floor area, according 
to Robert Redfearn. Besides its labor- 
saving features, the device produces 
links to an exact weight and size. The 
linker is coupled to a 500-lb. stuffer 
in line with a standard table. Linking 
is accomplished by a controlled me- 
chanical twisting of the stuffing noz- 
ae, One girl straightens casings which 
she applies to the horn while two 
other girls keep pace coiling the links 
on smokesticks and loading trees. 

Redfern’s meats are distributed by 
a fleet of 18 peddler trucks which are 
painted at three-year intervals to fea- 
ture the company’s “Prunella” ani- 
mated pig trademark. 

In advertising, the firm sponsors 
30-minute TV programs in Atlanta 
and Savannah and employs spot an- 
nouncements in many other Georgia 
cities. Billboards are utilized in key 
positions and signs publicizing the 
concern’s products are painted on 100 
of Atlanta’s transit system buses. 


Eyes on Bargaining, UPWA 
To Build up Strike Fund 


Preparations of the United Pack- 
inghouse Workers of America, AFL- 
CIO, for 1959 contract negotiations in 
meat packing and other industries will 
get under Way in earnest next month 
when a $2,000,000 strike fund author- 
ized by the 1958 convention becomes 
the union’s target, according to the 
current issue of The Packinghouse 
Worker, publication of the UPWA. 

Beginning in January, a $1 monthly 
increase in per capita payments from 
local unions into the fund will go into 
effect until $2,000,000 is reached. 


Packaging Short Course 

An industrial packaging short 
course will be held at Purdue Univer- 
sity, Lafayette, Ind., March 2 to 13, 
1959, Prof. M. M. McClure, assistant 
director of the adult education divi- 
sion, has announced. The two-week 
course will offer an opportunity for 
engineers, technicians, salesmen, la- 
boratory staff people, materials hand- 

'§ men, warehouse and traffic or 
shipping supervisors and others to get 
training and new information. 






FROZEN 





Michigan Study Shows 50 Per Cent Cut 
In Costs by Retailing Frozen Red Meat 


EAT retailing costs could be 

cut in half by shifting to 

frozen meats, according to re- 
search completed recently at Michi- 
gan State University by Harold M. 
Riley and Austin B. Ezzell. A trans- 
fer of the processing and packaging 
operation from the retail store to the 
packing plant would accompany this 
cost reduction at retail level. 

At least 60 per cent of labor costs, 
55 per cent of space costs, 75 per 
cent of storage facility costs, and 100 
per cent of preparation and packag- 
ing costs can be eliminated by shift- 
ing the sale of all red meats now sold 
in freshly packaged form to frozen 
meats. Since these factors account for 
more than 80 per cent of all meat 
retailing costs, the Michigan study 
claims that this would result in an 
aggregate saving of at least 50 per 
cent in all meat retailing costs. 

Proportionately smaller cost reduc- 
tion would result from shifting only 
partially to retailing red meats in a 
frozen form. Maintaining necessary 
cutting, packaging and merchandising 
personnel to handle part of the total 
sales in freshly packaged form would 
lessen the cost reducing effects of 
shifting to frozen meats. Even par- 
tial shifts could result in significant 
savings in retail costs, however. 

In the M.S.U. study it was ob- 
served that food retailers are shifting 
to frozen meats in varying degrees. 
Some stores are undertaking to sell 
a relatively small proportion of all 
meats as frozen meats. Others, while 
shifting to heavier volumes of frozen 








APPETITE APPEAL is stressed in new line of 
six flash frozen portioned meats put out by 
Armour and Company. Included in the new 
golden breaded line are veal steaks in 3- 
and 4-oz. portions and veal, pork and beef 
choplets in 2- and 4-0z. portions. Also avail- 
able are 2-oz. veal drumsticks and 4-oz. 
chuck wagon steaks. All items are layer- 
packed in 10-lb. cartons and are easily re- 
moved as required for meal preparation. 
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meats, are continuing to sell some 
freshly packaged cuts. A few have 
substituted the frozen form for all 
freshly packaged meats. 

SAVINGS BY SIZE: Differences in 
store sizes were found to account for 
differences in cost reductions due to 
shifts from freshly packaged to frozen 
meats. Meat sales volumes for three 
different size ranges of stores were 
calculated from data collected in 1266 
stores located in 12 North Central 
states and reported by the North 
Central livestock marketing research 
committee. A sub-group of smaller 
stores handled only 28 per cent of 
the meats sold by the entire group. 
This sub-group had an average week- 
ly meat sales volume of $400. A med- 
ium stores sub-group, accounting for 
27 per cent of the stores and av- 
eraging $1900 in weekly meat sales, 
sold 51 per cent of the meats han- 
dled by the entire group. A large 
stores sub-group, comprising 3 per 
cent of the stores, handled 22 per 
cent of the meat sold by the 1266 
stores. Average weekly meat sales for 
this sub-group amounted to $8,000. 

By applying labor requirements es- 
tablished in earlier investigations for 
handling both frozen and _ freshly 
cut meats to average operations in 
each of the sub-groups, it was found 
in the study that significant savings 
could be realized regardless of the 
proportion of freshly packaged and 
frozen meats handled. Labor savings 
in hours averaged 20 per cent for all 
sub-groups which had shifted to 25 
per cent frozen meats. By shifting to 
as much as 50 per cent frozen meats, 
a saving of over 40 per cent in hours 
of labor required could be realized, 
and when all red meats handled were 
frozen, meat department labor could 
be cut by about 65 per cent. 

Labor costs were reduced on a 
somewhat different percentage basis, 
however, depending on the type of 
labor replaced by the shift to frozen 
meats. If most of the labor required 
for handling frozen meats replaced 
relatively high-priced labor of meat 
cutters, cost savings would be greater 
than hour savings. Conversely, if 
most of the high priced laborers in 
the meat department are retained, 
savings in costs can actually be 
smaller than savings in hours. 

OTHER COST REDUCED: Simi- 
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lar comparisons for other cost factors 
revealed that savings in equipment 
cost varied from approximately $1 per 
week for the average small store when 
shifting to 25 per cent frozen meats 
to as much as $25 for the avera 
large store which had shifted entirely 
to frozen meats. Rent savings ranged 
from about $2 per week for the ay. 
erage small store if it shifted to 95 
per cent frozen meat to as much as 
$45 weekly for the average 
store if it sold all its meats in a frozen 
form. Wrapping supply cost savings 
varied from about $1 per week in the 
average small store which had shifted 
to 25 per cent frozen meats to $108 
for the average large store which had 
shifted over entirely to frozen meats, 
Space released in the preparation 
and storage areas by shifting to frozen 
meats also could play a_ significant 
role in the total profit position of the 
retailer making such a shift. At least 
35 sq. ft. could be released in the 
average small store in this study that 











shifted to 25 per cent frozen meats. 

At a gross sale of $3 per square foot 

per week and a net profit of 1 per 

cent on sales, the return could be in- "H 

creased by as much as $50 annually. by 

For the average large store, this net bn 

profit could amount to as much as po 

$1,100 annually. - 
This particular M.S.U. study did not nit 

undertake to measure consumer reac- wis 

tion to shifts to frozen meats. Nor is 

was it designed to determine com- § As 


parative total costs of processing and 
distributing frozen meats with those 
of handling packaged fresh meats, 
Some savings in retail costs will add 


: cost at other points in the meat mar 

keting chain. But total meat proces 

G Be be: AS E zo RO Oo me Pp ap er ing and distribution costs may be re 
duced by shifting to frozen meats. 

PROTE(< TION at low cost Further research will be needed t 
determine answers to these questions. 





In the American diet meats are basic. Economical Says Much Of Britain’s Beef 
all-purpose Rhinelander Glassine and Greaseproof papers In Future To Be Friesian 

are widely used in the giant meat packing industry ... A British livestock scientist recen 
as inner liners and outer wraps, bands and labéls, predicted that much of that countrys 


beef will eventually come from 4 
cross-breed carrving a Friesian strait. 
Speaking at an agricultural meeting, 


separator sheets and board liners . . . for meats and cold cuts, 


lard, shortening and the packaging of other by-products. 


These dense, greaseproof, high-efficiency papers protect P. I. Bichan, manager of a Yorkshire 
. . <“ 
against fat and oil penetration, retard rancidity . . . are neat, testing station, declared that the 


modern housewife wants lean, tendeét 


meat which can only be obtained from 
grades, or tailored to fit your needs. For sound economical the young, quickly finished animal. 


fresh, easy-to-print sanitary wraps. Available in standard 





packaging, investigate Glassine and Greaseproof. According to Bichan, “the Friesial 
‘ and crosses have been shown to aé 
mirably satisfy the market.” To achievé 
those results the Friesian is cros 
with a beef breed. The Holsteit® 
ae i y Ré ELAN Dp ER PAPER Friesian is strictly a dairy animal. It 
is well known in the United States 
where it is more commonly referr 
to as the ”Holstein.” 


Ask your supplier, or write us for samples. 





Rhinelander Paper Company e Rhinelander, Wisconsin 
Subsidiary of St. Regis Paper Company 
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"HOT DOG!" may be the comment made 
by this attractive young miss as she samples 
one to remind retailers of the upcoming 
National Kraut and Frankfurter Week, Janu- 
ary 29 through February 7. The I Ith annual 
observance of this promotion is an opportu- 
nity to boost wiener sales during an other- 
wise slow period. Poster illustrated above 
is available from National Kraut Packers 
Association, 202 S. Marion st., Oak Park, Ill. 





| Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


de. Sens ie ac 


GLASS MUGS and jars pictured above are new type container for five cured and cooked 
meat products of Colonial Provision Co., Boston. New glass containers are manufactured by 
the Hazel-Atlas glass division of Continental Can Co. Two items, sliced pork hocks (2 Ibs., 8 oz.) 
and kielbasa sausage (4 lbs., 8 oz.), are offered in four-sided jars and reusable 9-oz. mugs. 
Bone-in split pigs feet also are available in the four-sided jars. Sliced veal tongues, Pic-Packs 
boneless pork hocks and lamb tongues are being merchandised in the mugs. In addition to 
meat products, hard boiled pickled eggs also are offered by Colonial Provision in jars. 


THE FRENCH INFLU- 
ENCE has been added 
to one of America's fa- 
vorite foods — corned 
beef hash. Claridge 
Food Co., Inc., Flush- 
ing, N.Y., recently com- 
missioned famed food 
consultant, Anatole Gill, 
to perfect a corned 
beef hash with interna- 
tional savoir-faire. Gill, 
who attended the re- 
nowned Cordon Bleu in 
Paris, the foremost acad- 
emy of culinary arts, 
has used his expert 
knowledge of flavors 
and spices for many 
canned, prepared and 
frozen foods available 
to the American con- 
sumer. His efforts with 
corned beef hash have 
succeeded in changing 
a standard popular food 
item into a savory taste 
treat. Claridge Corned 
Beef Hash is available 


in 154 oz. containers. 
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TASTE TEMPTING illustrations adorn new 
full-color, litho-printed packages used for 
frozen meats by Texas Meat and Provision 
Co., Dallas. The cartons, manufactured by 
Sutherland Paper Co., Kalamazoo, Mich., 
are already waxed to eliminate need for 
overwrap. Texas Meat and Provision uses 
cartons to merchandise its "“Red-T-Kwik" 
line of fresh frozen meats. Line includes 
hamburger patties, molded steaks, minute 
beef steaks and breaded beef, pork and veal. 
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MORE HOGS 





Fall Pig Crop Spurts; Farmers Breed More Sows for Spring 


ACKERS will have a much larger 

volume of pork to process and sell 
in 1959 as a result of the 17 per cent 
upward surge in the 1958 fall pig crop 
(over 1957) and a possible 12 per 
cent increase in the 1959 spring crop, 
it was revealed this week by the U. S. 
Department of Agriculture. 

Pigs saved in the 1958 fall season 
totaled 42,470,000 head, or 17 per 
cent more than in 1957 and 21 per 
cent above the 1947-56 average. The 
1958 fall crop was the third largest 
of record, being exceeded only in the 
war years of 1942 and 1943. 

The combined spring and fall pig 
crops for 1958 were estimated at 
about 94,806,000 head, about 7,000,- 
000 head greater than in 1957. This 
was 6 per cent more than both the 
10-year average and 1956, but 1 per 
cent under the 1955 crop. 

Farmers’ reports on breeding inten- 
tions indicate 8,317,000 sows will far- 
row in the spring of 1959 (December 
through May). This would be an in- 
crease of 12 per cent from last spring, 
but only slightly above average. 

This year's fall pig numbers were 
above 1957 in all regions of the 
country, with the heavy producing 
West North Central region showing 
the largest increase at 24 per cent. 
The North Atlantic states were up 3 
per cent; East North Central, 14 per 
cent; South Atlantic, 10 per cent; 
South Central, 14 per cent, and the 
West, up 17 per cent. 

The number of sows farrowing in 
the fall of 1958 has been estimated 
at 5,926,000 head, 15 per cent more 
than in the fall of 1957 and 12 per 
cent more than the average. The per- 
centage increase in 1958 fall farrow- 
ings from 1957 was 3 per cent more 


than indicated by farmers’ intentions 
reports last June 1. 

LITTER RECORD: The record 
7.17 pigs saved per litter compares 
with 7.06 in 1957 which was the 
previous high for the fall crop. The 
increase in average litter size was 
general, with all regions showing an 
increase except the West North Cen- 
tral which was unchanged. This is 
the seventh straight year of increase 
in the average pigs per litter for the 
fall pig crop, and the current litter 
size is 9 per cent above the 6.60 pigs 
per litter for the 1951 fall crop. 

The percentages of sows farrowing 
each month during the fall season 
compared with 1957 were as follows: 
June 1958, 14.0 per cent compared 
with 14.4 in June 1957; July, 15.4 
compared with 14.8; August, 23.8 and 
23.1; September, 25.6 and 26.0; Oc- 
tober, 14.0 and 14.6; and November, 
%.2 and 7.1. 

1958 SPRING CROP: The 1958 
spring pig crop has been estimated 
at 52,330,000 pigs, 1 per cent above 
1957. Sows farrowed in the 1958 
spring season totaled 7,428,000, 2 per 
cent more than a year earlier. 

Farmers’ reports on breeding in- 
tentions for spring farrowing show 
increases for all regions of the coun- 
try. The North Atlantic states show 
an increase of 5 per cent; East North 
Central, up 8 per cent; West North 
Central, 12 per cent; South Atlantic, 
11 per cent; South Central, 21 per 
cent; and West, 21 per cent. If the 
intentions for spring farrowings ma- 
terialize and the number of pigs saved 
per litter equals the average, with an 
allowance for upward trend, the 1959 
spring pig crop would be 13 per cent 
more than in 1958, 8 per cent above 


average, and the largest since 195], 
The intended number of sows for 1959 
spring farrow for nine of the Com 
Belt states is 10 per cent more than 
a year earlier. These states are Ohio, 
Indiana, Illinois, Wisconsin, Minne. | 
sota, Iowa, South Dakota, Nebraska, 
and Kansas and they accounted for 
67 per cent of the 1958 United States 
pig crop. 

HOGS IN NINE STATES: The 
number of all hogs and pigs on farms 
December 1 in the nine states totaled 
41,891,000 head. This was 13 per 
cent more than the 37,212,000 head a 
year earlier. Each of the nine states 
showed more hogs on farms this De- 
cember 1 than a year earlier. The 
increases ranged from 4 per cent in 
Ohio to 24 per cent in Kansas. Other 
states show increases as follows: In- 
diana, up 12 per cent; Illinois, 10 per 
cent; Wisconsin, 5 per cent; Minne- 
sota, 16 per cent; Iowa, 13 per cent; | 
South Dakota, 23 per cent; and 
Nebraska, 19 per cent. Hogs and pigs 
six months old and over totaled 15, 
486,000 head, 3 per cent more than 
a year earlier. The number under six 
months of age was 19 per cent more 
than last December, with an increase 
of 22 per cent in the three to six 
months age group and an increase of 
16 per cent in the number of pigs 
under three months old. The 12,574; 
000 pigs under three months old on 
farms December 1, 1958 accounted 
for 30 per cent of all hogs, compared 
with 10,806,000 head a year earlier, or 
29 per cent of the total hogs. Pigs 
three to six months of age totaled 
13,831,000 head, 33 per cent of all 
hogs this year, compared with ll; 
367,000 head, or 31 per cent of the 


total a year earlier. 





OLD PLANTATION SEASONINGS 


LEGE 


PACKING COMPANY, INC. 
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new lard carton by 


A watched package never grows cold! Today's wise 
packagers realize that continual up-dating is necessary 
if a package is to do its job of attracting, telling and 
selling—just as Hormel has added new beauty and ap- 
peal to its well-known lard carton with colorful litho- 
graphed serving suggestion vignettes on a// four sides. 


The result? A dynamic new sales force at the point 
of sale! 


For precision printing that wins bigger sales, for crafts- 
manship backed by over half a century of experience, 
for the widest variety of packaging materials and print- 


ing processes available anywhere—call your Milprint 
man first! 


“Reg, U. S. Pat. Off. This insert lithographed by Milprint, Inc. 


& * 


PACKAGING MATERIALS 





printed celloph pliofilm, polyethyl , Saran, 
acetate, glassine, vitafilm, ‘‘mylar'’®, foils, laminations, 
folding cartons, bags, lithographed displays, 
printed promotional material. 









# 150 Boss “‘H-Control” Hydraulic Grate Dehairer. The hydrau- 
lic controlled dehairer with simplified ''H" type lever control. 


a | 


» 
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HYDRAUL| 
¢ 
THROW Ou} 


to gambreling 
table F 


Complete sain Coutrol 


levers. The #150 BOSS ‘“H-Control” 
Dehairer's smooth, powerful, hydravu- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ''H-CONTROL" and 
through the flexibility of hydraulic 










Mechanical muscles directed by a 
single ‘‘H TYPE"’ lever, gives the oper- 
ator complete control of ‘throw in, 
throw out, cradles at all times. 


“*H TYPE” shift lever operates in a 





manner similar to automotive shift 















Vv 
Heavy steel construction throughout. 
v 
Grate bars-——extra heavy, high qual- 
ity, cast iron. 
v 
Cradles— perfectly formed forged steel, 
reinforced with welded-in tie rods. 
ns 2 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 











Vv 
Totally enclosed reducer gears run- 
ning in oil. 

wv 








Hog killing and kindred equipment 
to go with dehairers. 















HYDRAULIC DEHAIRER 





POINTS FOR 


action. 


PURCHASERS 


WwW 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

v 
Standard 10 H. P. motors. 

v 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

Vv 
Installation supervision by factory 
service man available. 

vv 
Capacity 125 hogs per hour. 

Vv 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 





WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, III, 






THE Gucinnait wus SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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7 Like Magic 


But the taste and texture of imagina- 
B tively prepared, smartly served meats 
ACON and other processed meats depend on the magical effects of distince- 











are transformed into tempting and tive cures and seasonings. You'll find 
savory dishes by the wizards of the none finer than those named PRESCO 
kitchen PRODUCTS — anywhere! 
= PRESCO SEASONINGS 
Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous « PRESCO PICKLING SALT 
3 - BOARS HEAD SUPER SEASONINGS 
P = E & E RVA L 4 M E.. nome OF PRESCO propucts 
MANUFACTURING COMPANY Since 1877 


FLEMINGTON « NEW JERSEY 
GRE CANADIAN DISTRIBUTOR: Montour, Lid., Montreal 12 IGOR Stee GE RA ORR. aman =e apa lamin Be 
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AJOR improvements in tallow 
M production methods over the 

past decade were discussed by 
Donald S. Austin of the fats buying 
service department, Procter & Gamble 
Manufacturing Co., Cincinnati, at the 
25th annual meeting of the seventh 
regional area, National Renderers As- 
sociation, in St. Louis. 

Quality improvement means more 
profits for renderers, he pointed out, 
and these profits often could be real- 
ized with existing equipment or with 
very little additional capital outlay. 
All fat potentially is light fat, Austin 
noted, listing some practices to safe- 
guard quality. Some of his comments 
follow: 

The rendering industry has been 
going through a transition period in 
recent years. For many years the 
industry stayed with open kettle and 
wet rendering, then gradually shifted 
to dry rendering. About 10 years ago 
a renewal of interest, both in im- 
proved quality of inedible tallows and 
greases and in new methods of raw 
material handling and _ processing, 
became apparent. 

What has brought about this in- 
creased interest in both quality and 
production equipment and methods? 
It is consumer demand for finished 
products of higher quality. This con- 
sumer demand for better products has 
caused the fat buyer to purchase fats 
of higher quality at higher prices. In 
turn, this has led to the establishment 
of justified price differentials between 
the various grades. Thus, an incentive 
has been created for the renderer to 
produce high quality fats, particularly 
since in many instances the price 
differentia] premium is actually in the 
nature of a bonus. 

We believe the remarkable im- 
provement shown in the quality of the 
inedible tallows and greases pur- 
chased by P & G is typical. This 
change has affected both the total 
supply of light colored fat available 
and the overall characteristics of the 
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Use Proper Procedures to Get Light Tallow 


fats in the various commercial grades. 

Over the years the housewife has 
demonstrated that she prefers and is 
willing to pay for a high level of 
quality in the products she uses. Soap 
is no exception to this trend, and 
whiteness normally has been taken 
to be indicative of high quality. 

WHY LIGHT FATS? Even if the 
finished soap has color added, the 
base soap must be white or a muddy 
appearance results. As the color of the 
tallow and grease from which it is 
made determines the color of the re- 
sultant soap, especially when made 
in the kettle boiling process, the 
soap-maker has paid premiums to buy 
the lighter grades of fat. The inade- 
quate domestic supply of light tallow 
and greases prior to 1940 was supple- 
mented by imported light tallow as 
well as such substitutes as marine oils, 
etc. However, when we returned to a 
more nearly normal domestic fat 
supply some 10 years ago, sufficient 
light fat was still unavailable to meet 
the industry’s growing demands and 
sizeable imports were not available. 

In 1947 a total of approximately 
1,500,000,000 Ibs. of tallow and 
grease was used by the soap industry. 
Using the refined and bleached color 
to classify light fats because it cor- 
relates better with final soap color 
than raw or FAC color, only 25 per 
cent of this 1,500,000,000 Ibs. was 
light in color using the usual color 
level of 3.0 red. The remainder of the 
supply was equally divided between 
intermediate and dark grades. Thus, 
less than 500,000,000 Ibs. of tallow 
and grease were available to the soap- 
makers producing really white prod- 
ucts. This was far short of the de- 
mand for such fat. 

In 1957 a total of 1,194,000,000 
Ibs. of tallow and grease was used 
in soap. This does not include that 
used in synthetic detergents. Of this 
total, 70 per cent or 836,000,000 Ibs. 
were available for light colored soaps. 
The intermediate grades were vir- 
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tually eliminated and the dark grades 
decreased slightly to 30 per cent. 

Not only has the portion of the 
supply available as light fat been 
greatly increased but an equally im- 
portant improvement in the quality 
of the fat in the various grades has 
been obtained. Thus, for light fats, 
for example, the average color today 
is 46 per cent lower than in 194), 
the ffa. is 15 per cent lower, and 
moisture and impurities are one-third 
lower. Extra premiums available to 
producers have been substantial. 

Twice in the past 10 years the 
introduction of improvements in the 
quality of our soap has made neces 
sary the purchase of substantial 
amounts of tallow and greases of 
higher quality than was available 
generally before. In terms of the 
trading grades, the best inedible tal- 
low prior to about 1950 was fancy 
tallow which was defined as a fat 
of 7 FAC color or lighter. However, 
the trade specifications did not include 
a limit on the very important refined 
and bleached color. A fair amount of 
fancy tallow was not bleachable below 
the desired limit of 2.0 Lovibond red 
and thus was not usable in the top 
grade soaps. Therefore, the premiums 
paid for such fat were a loss to the 
buyer. It was possible to work with 
the renderers to develop the proper 
processing techniques to produce fat 
at a 2.0 maximum RB color regularly, 
and sufficient became available to per 
mit establishment of a bleachable 
fancy tallow grade. 

A more difficult problems was faced 
within the past two years when a 
improvement in our top grade milled 
soap created the need for substantia 
quantities of tallow and grease which 
had to be of a quality far higher 
than anything available before. Here 
tofore, the best commercial grade 0 
inedible tallow was fancy bleachable 
and this was considered to be vet) 
superior in quality. For our new grade, 
we set standards which meant 
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IN A CLASS 


BY ITSELF... 


SHARPLES Low Temperature Rendering installation in 
the plant of TRUNZ, Inc., Brooklyn, New York. 


remiums 
s to the 
ork with of fat products, and high profits from the production of edible partially 


> proper ae : ;, 
fee.’ defatted protein tissue which has found use in certain. meat products, in 


are realizing in the Sharples Low Temperature Rendering Process, superiority 


egulal accordance with Federal Regulations. 
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_ Your rendering operations too, can reflect the experience and creative 


vas faced engineering which is synonymous with the name Sharples. 
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FILA RPL Ssconronarow 


2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH - CLEVELAND « DETROIT-CHICAGO- HOUSTON - SAN FRANCISCO. LOS ANGELES ST. LOUIS» ATLANTA 









Associated Companies and Representatives throughout the World 
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SELECTROL* 


AUTOMATIC CHECKWEIGHER 



















































MODEL 1200 SELECTROL 


Checks every package 
... guards your profits 


Selectrol eliminates the need for time-consuming individ- 
ual weighing of packaged items such as franks, sliced 
luncheon meats and bacon. Selectrol is an automatic check- 
weigher that fits into your production line where packages 
leave packers. It weighs, sorts and counts every package 
at speeds up to 100 units per minute. Overweights and 
underweights are smoothly diverted to separate lines for 
correction. Tolerances are adjustable and rejection accu- 
racy can be held to one gram. Statistical automatic control 
unit available as companion equipment. 


Selectrol is made by the Exact Weight Scale Company and 
backed by more than 17 years of experience in hundreds 
of successful installations. For complete details on Selectrol 
for automatic weighing of meat products, write for Bulle- 
tin 3269. 


THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 


Find us in 
your local 
“Yellow Pages’ 
Sea 


Sales and Service Coast to Coast @S 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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process of deterioration in the ray 
materials had not proceeded to mop 
than one-fourth to one-half that per 
mitted by bleachable fancy. A mop 
rigid application of the techniques 
that had already proved successful 
again gave confirmation that they are 
right by providing fats of the desired 
quality even through the summer 
months—understandably the lowest 
period of fat quality. 


MORE PROFITS AVAILABLE: 
How many companies today are losing 
out on profits because their products 
are not of the highest possible grade 
that is available from their raw ma. 
terials? There are probably quite a 
number. These profits I speak of could 
in many instances be realized with 
the existing equipment or with very 
little additional outlay of capital. 

As an example of the magnitude of 
the increase in profits that has been 
obtained in recent years through 
combined manufacturer-buyer efforts, 
the following is of interest. 

I have made a rather judicious 
selection of 14 of our suppliers with 
whom we have worked. These sup 
pliers have all shown increases in 
quantity as well as quality of produe- 
tion, but the range in their monthly 
output is from one to seven cars. 

Using their current production and 
calculating the increased profits on 
the basis of present quality, these 14 
plants had a total combined increase 
in profits of $354,950 per year. This 
is an average of $25,352 per plant. 

As another more specific example, 
one of our midwestern suppliers had 
been producing one grade, bleachable 
fancy tallow, from his entire produe- 
tion. By simply segregrating his trap 
fats, improving his offal cleanup and 
using the TSP wash, he produced 
top white tallow and off-“B” white 
grease. From January 1 through 
March 3, 1958 we paid him $5,020 
in extra profit over bleachable fancy. 
Actually, this represents only a portion 
of the overall dollar profit that has 
been realized during the past few 
years. The firm’s output actually ha 
been improved from special to top 
white tallow. On today’s market, this 
represents a premium of approx 
mately %c per pound. 

Since quality improvement meats 
more profits, how do we get it? 

1) You must have a thorough know 
ledge of rendering principles. 

2) You must have adequate 
mechanically sound equipment. 

3) You must have good supervisid® 
with a desire and a constant enthus 
iasm continually to seek improvemetl 
in all phases of your operation. 7? 
stand still will eventually cause y%" 
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If you wrap hams, butts, picnics or any other 
bulky item in transparent film, 


YOU NEED A GREAT LAKES SHRINK TUNNEL! 


Automatically, in seconds, this unit makes heat-shrink wraps fit 
skin tight. Takes out every wrinkle and fold. Works like magic 
on even the most awkwardly shaped items. Gives increased sales 
appeal, extra resistance to handling and improved shelf life at 
no higher film cost, no added labor cost. 


Great Lakes Shrink Tunnel 
Unit at left is set up for two 
operators. Has double wrap- 
ping stations with inset seal- 
ing plates and individual film 
dispensers. Shrinks wraps by 
rapidly swirling dry heated 
air over product—no messy 
water or steam to increase 
cleanup and upset refriger- 
ation. 





Shrink Units in junior or senior sizes are available for shrinking only, or 
with added wrapping tables, or as part of complete line with up to eight 
wrapping stations. They are used extensively on or with most packaging ma- 
chines using shrinkable films. Choice of conveyor length with single or 
multiple belts. Can be set up to give any production or fit any floor space. 
Let us help you plan your installation! 


-* 1957 wr *. 


“CY Great Lakes 


STAMP & MFG. CO., INC. 
2500 Irving Park Road Chicago 18, Illinois 





























to go backward instead of forward. 

4) A source of good raw materials 

Fat rendering is based on scientific 
principles that can be applied either 
to replace or supplement the know. 
edge which has been passed along 
by word of mouth. ; 

To most of us rendering means the 
release of visible fat from fatty 
tissues. To be brief, the fats stored 
in animal bodies are in the form of 
tiny globules, each globule being in. 
side a living cell. These globules 
are very small and vary greatly in 
size but, if we take the largest, about 
3,000,000 are needed to make a 
pound of fat and with the smallest, 
the number is more in the magnitude 
of 1,000,000,000,000. 

GOOD PROCESSING PRAC. 
TICES: It is general knowledge that 
there is little natural coloring material 
in the fat of a freshly slaughtered 
animal and that prompt renderi 
under good conditions produc 
quality fat, light in color and low 
in ffa. Poorer grade fats are caused 
by damage to the fat either from poor 
rendering practice or exposure. In 
other words, all fat potentially is light 
fat and fats that grade lower simply 
reflect the degree of abuse they have 
received. 

Since the raw fatty materials are 
perishable, many dollars are lost be- 
cause the final product is downgraded 
even before the raw materials are 
processed. Therefore, your plant 
should be geared to be able to 
process the raw materials within a 
very limited time after receipt at the 
plant. This may mean odd shift work 
or even reorganization of trucking. 


Raw materials should be carefully 
segregated by grade; fresh, clean 
material will make light fat of low 
ffa. content. Dirty or decayed ma- 
terial will make dark fat of high fla 
content. All raw materials should be 
ground to a uniform size before ret 
dering and all manure bearing offal 


thoroughly hashed and washed. 
It has been found to be particularly 


advantageous to maintain 5 to 10 psi. 
jacket steam pressure all during the 
loading cycle. Doing this will stop 
bacterial action and destroy fat-split 
ting enzymes that create ffa. Cooking 
must be carefully controlled with the 
lowest jacket pressure that will cook 
in a reasonable time. Usually 60 ps 
is enough. The end point should net 
exceed 235 to 240° F. Finish temper 
atures above this limit may serio 
damage the refined and bleached 
colors of potentially light fats. 


Settling is the normal method of 
removing moisture and impurities. Fat 
should always be heated to 180°F: 
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and allowed to settle at least eight 
hours. However, either brine or TSP 
washing is added insurance in pro- 


forward, 
aterials, 





ee ducing clean tallow, and usually gives 
either BH the added benefits of lighter colors 
> knowl @ and slightly lower ffa. 
d along § Fat in storage should be kept as 
near as possible to the original qual- 
eans the ity, Clean, dry fat stored at ordinary 
n fatty temperatures in clean tanks will keep 
S stored B very well. Fat in the presence of 
form df moisture and impurities breaks to 
eng mM § form free fatty acids and glycerine. 
globules The color darkens at the same time. 
eatly in Again i would like to emphasize 
t, about F that rendering is based on sound 
make a § chemical engineering principles and 
smallest, § success is not achieved through a 
agnitude F series of lucky guesses. Quality im- 
provement can be attained when you 
PRAC- § have the basic fundamental principles 
ige that well applied, good supervision, sound 
material equipment and a constant enthusiasm 
ightered Ff for improvement. Quality improve- 
endering ment means added profits. 
ces high 
and low 
. caused | AMI Foundation Finds New 
om poor § Feed Uses For Blood Meal 
sure. In Owners of slaughtering plants, as 
y is light } suppliers of blood meal, and feed 
r simply § manufacturers, as users of this by- 
ey have product, are intensely concerned 
about a new animal feeding value 
rials are § placed on the nation’s annual output 
lost be- § of 160,000 tons. The monetary value, 
mgraded § based on NP’s market quotations, to- 
rials are § tals $19,680,000. 
ir plant The American Meat Institute Foun- 
able to § dation has just completed a compre- 
within a § hensive report on the value of blood 
ot at the § meal as a feedstuff. The research was 
sift work § conducted by O. G. Rasmussen, C. 
cking. Richard Myers, Michael M. Darrow 
carefully @ 22d O. H. M. Wilder. The report is 
% clean @ titled “AMIF Bulletin 39.” 
of low The report points out that a 2 per 
ved mi cent level of blood meal fed to chick- 
high fla. § °"S: using the corn and soybean oil 
meal basal ration, gave a greater 
10uld be gay & 
ore ae growth response than did any of the 
ing offal higher levels of blood meal. In the 
Z chick rations, where meat and bone 


_ = meal was the principal source of pro- 
ticularly tein, the 4 per cent level of blood 
o 10 ps: § meal resulted in the largest weight 
ring the gains obtainable in the experiment. 


vill stop The Foundation report further in- 
fat-split dicates that various amounts of blood 
Cooking § meal were fed to laboratory animals 
with the § to determine the optimum level for 
vill cook supplementation of ordinary swine ra- 
y 60 psi & tions. The results indicate that the 
ould not § addition of 2 to 3 per cent of blood 
temper § meal increases weight gains over a 
seriously § basal ration composed mainly of corn 
bleached § and meat and bone meal. Swine-type 











rations, made up of corn and meat 
and bone meal, are often made more 
efficient by the addition of 2 per cent 
dried blood to the ration. 


ethod of 
ities. Fat 
. 180°F. 
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CONVEYOR 
SYSTEM 


Wendway, the light product (linked wire 
belt type) conveyor system, is now avail- 
able in complete, prebuilt assemblies— 
ready for installation in your plant by 
your own workmen. 

Now—you save installation and super- 
vision costs plus time and manpower. Why? 
Because Wendway unitized sections are all 
pre-engineered, prebuilt and guaranteed to 
operate flawlessly on practically any light 
product use. 

It’s so easy —Wendway assemblies are 
available in standardized powered straight 
sections, curves, switches, inclines, declines 
in 6", 9”, 12”, 15”, 18”, 24” and 30” belt 
widths. Curved sections of 90° or 180° and 
gearhead power units to match your needs. 
For heavier application, pre-engineered 
straight sections, equipped with solid belt- 
ing, are available. 

Write today for detailed information or 
conveyor system planning assistance. USP 
representatives will gladly supply the 
facts—without obligation. 


-- ATTENTION DISTRIBUTORS! 


A limited ber of lusive territories are 
still available. Contact USP for information. 





Gentlemen: 
Please rush me detailed information, specifications 
and prices on your Wendway conveyor assemblies. 


Name 





Company 
Address 
City. Zone State. 














Please have your representative call at once C) 
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INCETON AVE. 
4000 SO. o ILLINOIS 


The GLOBE Company ner 


Bere 





WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 

* Air-free Product with Controlled Vacuum 
* Product Improvement 

* Ease of Cleaning 

* Economy of Operation and Maintenance 
* Complete Safety 


* Easy Installation 


cepeeg, OLOBE-BECKER 


VACUUM 
CONTROLLED 
STUFFING MACHINE 




















This revolutionary Globe- Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 


——. GLOB 


obe equipment | 
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Leonard Pfaelzer Elected 
President of Pfaelzer Bros. 


LEONARD PFAELZER has been elect- 
ed president of Pfaelzer Brothers, Inc., 
Chicago purveyor 
of meat, seafood 
and poultry to 
restaurants and 
institutions. Pfael- 
zer, who joined 
the firm in 1924, 
had been serving 
as executive vice 
president before 
his election to the 
firm’s presidency. 
He succeeds his 
brother, ELLARD PFrAELZER, who has 
been elected to the newly-created post 
of vice chairman of the board. Mown- 
ROE PFAELZER remains as chairman 
of the board. 

Leonard Pfaelzer has been closely 
associated with the company’s sales 
and merchandising programs since he 
joined the company. When the firm 
entered the institutional field, Pfaelzer 
traveled the country extensively to 
learn first-hand the specific problems 
and needs of restaurant and hotel op- 
erators. He developed an intimate 
knowledge of his customers’ opera- 
tions and, as a result, was able to 
pioneer many of the methods which 
are now accepted as standard _prac- 
tice by institutions. 

He set up the company’s national 
sales organization and, as sales man- 
ager, inaugurated a specialized train- 
ing program for salesmen based on 
a complete knowledge of the firm’s 
product line and all phases of institu- 
tional kitchen operations. He became 


L. PFAELZER 


The Meat Trail... 


vice president in charge of sales in 
1948, a position he held until his elec- 
tion as executive vice president of 
Pfaelzer Brothers in 1956. 

Pfaelzer Brothers, which was found- 


—— 


E. PFAELZER M. PFAELZER 


ed in 1918, was the first company 
to provide a specialized meat supply 
service for restaurants and institutions. 
The company also supplies its prod- 
ucts by mail order to consumers 
through its home service division. 


Klarer Acquires Arabi and 
Dixie Firms in Louisiana 


The Klarer Co. of Louisville, Ky., 
has acquived more than 80 per cent 
of all the out- 
standing capital 
stock of Arabi 
Packing Co, and 
its wholly-owned 
subsidiary, Dixie 
Packing Co., 
both of Arabi, 
La., THEODORE 
H. BROECKER, 
board chairman 
of Klarer, has an- 
nounced. 

Price of the purchase was not dis- 


T. H. BROECKER 





GOLD EMBLEM in rec- 
ognition of 50 years’ 
service in the meat in- 
dustry has been award- 
ed to Gaston Escoube, 
retiring member of the 
foreign relations and 
trade department of the 
American Meat Insti- 
tute. Photo shows chair- 
man of the AMI's for- 
eign relations and trade 
committee, Chris T. Mar- 
sau (left) of The Rath 
Packing Co., presenting 
the award to Escoube 
(center), as Minor Conn 
of Swift & Company 
observes ceremony. 
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closed, but Broecker said the stock 
was bought from a small group of in- 
dividuals, With the purchase of these 
two companies, Klarer now operates 
five divisions. The Klarer firm ac- 
quired Emmart Packing Co. by 
merger in 1957 and previously had 
taken over Louisville Provision Co. 
in 1947 and C. F. Vissman, Inc., in 
1950. All three firms are being op- 
erated by Klarer as separate divisions. 

The purchase of the two Louisiana 
meat packing companies will give 
Klarer an additional 200 employes, 
raising total employment to nearly 
1,500 persons. FRED DykHUIZzEN will 
continue as manager of both the 
Arabi and Dixie operations. 

The addition of the two firms 
marks the first time Klarer has ac- 
quired any operations outside of 
Louisville. “This will enable Klarer 
to serve its southern territory better 
and improve our position in the 
Cuban and Puerto Rican markets. It 
also will enable us to expand our 
market in the Caribbean to South 
America,” reported G. J. AMSHOFF, 
president of The Klarer Co. 


JOBS 


Food Management, Inc., Cincinnati, 
has been retained to manage Gold 
Medal Packing Corp., Utica, N. Y., 
which recently was purchased by New 
York and Philadelphia interests. How- 
ever, NORMAN BRAMMALL, president 
of Food Management, Inc., is not an 
officer of Gold Medal Packing Corp. 
as reported in the NP of December 6. 
Joun C. West of Cincinnati is presi- 
dent of the reorganized Utica firm; 
Louis J. D’Acost1No, former general 
manager, is vice president, and Irv- 
ING GROSSMAN is secretary. 


Rein THOMASMA has been ap- 
pointed sales promotion manager and 
WILLIAN Kronert has been appointed 
manager of the specialty food division 
of Johnson & Schmidt Provision Co., 
a subsidiary of The Schmidt Provision 
Co., Toledo, O. Thomasma had pre- 
viously served with Thomasma Bros. 
Packing Co. of Grand Rapids, Mich. 
Kronert was formerly with Marhoefer 
Packing Co., Inc., Muncie, Ind., and 
Armour and Company. 


Two new appointments in the foods 
division of Armour and Company, 
Chicago, have been announced. Wi1L- 
LIAM J. Out has been named manager 
of engineering for Armour foods, a 
new position. Ohl, who has filled 
various engineering assignments for 


33 





several leading corporations, will sup- 
ervise the construction and mainte- 
nance, methods and industrial engi- 
neering departments. Cart O. WEss- 
MAN has joined the company as budg- 
et manager for Armour foods, a new 
position on the controller’s staff. Wess- 
man has had extensive experience in 
the industrial planning, forecasting 
and budgeting felds. 


Donatp L. Lunn has been named 
district sales manager for the metro- 
politan New York area of John Morrell 
& Co., Chicago. He succeeds Davin 
Katz, who resigned recently. Before 
his promotion, Lund was car route 
sales manager in New York City. He 
will continue in this assignment in 
addition to his new duties. Lund will 
be responsible for all selling activi- 
ties in the district, except for carlot 
beef sales. 


C. Harmon UT ey has been pro- 
moted to the office of vice president 
in charge of sales promotion at Mar- 
hoefer Packing Co., Inc., Muncie, 
Ind., according to Joun H. Mar- 
HOEFER, president. Utley, a 39-year 
veteran of the meat industry, has been 
associated with Marhoefer Packing 
for the past 11 years. 


PLANTS 


Hygrade Food Products Corp., 
Detroit, is formulating plans for ex- 
pansion and relocation of some of the 
company’s New York City facilities, 
due in part to pending acquisition of 
some of the properties by the New 
York City housing development pro- 
gram, Huco Storkxin, president and 
chairman, said in the company’s 
annual report for 1958. The mod- 
ernization program in the Hygrade 
plant at Richmond Va., is “pro- 
gressing satisfactorily,” he reported. 
Negotiations are underway for the 
sale of the smaller Hygrade plant in 
Phliadelphia, Slotkin said. The com- 
pany obtained larger Philadelphia 
facilities last May by purchasing 
Girard Packing Co. 


Ray Capienor has acquired the 
interest of W. L. ANDERSON in Dixie 
Sausage Co., Lebanon, Tenn. The 
concern slaughters and processes pork, 
veal and beef, serving middle and 
eastern Tennessee. 


An inedible rendering plant is being 
constructed by Stark, Wetzel & Co., 
Inc., behind its plant on W. Ray st. in 
Indianapolis. All the equipment pre- 
viously used at the Gardner lane and 
Ray st. plants will be housed and 
operated in the new building. Chutes 
and conveyor systems will eliminate 
much handling. Inedible products will 
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travel through chutes from the killing 
or offal floor directly into the new 
building. The new construction will 
also house eight cookers; six storage 
tanks, ranging in capacity from 5,000 
to 60,000 Ibs., and other rendering 
equipment. A grinding room, an: ex- 
traction room and a cooking room 
will be on the ground floor. 


The St. Joseph, Mo., plant of Ar- 
mour and Company has taken over 
the sheep killing operations formerly 
handled at the company’s Kansas City 
plant, according to Harotp Guass, 
general manager of the St. Joseph 
plant. The Kansas City plant, in turn, 
will take over the calf kill operations 
of the St. Joseph plant. The St. Jo- 
seph plant will continue to purchase 
calves, but will ship them to Kansas 
City for processing. 


Joun StraTMAN has opened a new 
sausage plant and meat market at 164 
N. E. 54th. st., Miami, Fla. Stratman 
has another sausage plant and market 
at 572 N. E. 125th st. in North 
Miami, which he has operated for 14 
years. The new plant is equipped to 
manufacture more than a dozen vari- 
eties of sausage. 


Carr Packing Co., Inc., of Albany, 
N. Y., is planning a $150,000 addition 
which will double its facilities. A two- 
story brick addition will be con- 
structed adjoining the main four-story 
building. The expansion will mark 
the firm’s entry into the frozen meat 
processing field. 


Arthur Meat Packing Co., Bourbon, 
Ill., has been issued a _ corporate 
charter authorizing the firm to slaugh- 
ter, render, buy, sell and deal in hogs, 
cattle and all classes and description 
of livestock. The charter authorizes 
issuance of 200 shares of class A 
stock of no par value. Incorporators 
were WALTER H. GINGERICH, MAR- 
THA GINGERICH and HENRY PLANK. 


TRAILMARKS 


L. E. Winnett, vice president of 
John Morrell & Co., Chicago., has 
been appointed a 
member of the 
sales and mer- 
chandising com- 
mittee of the 
American Meat 
Institute, HomMER 
R. Davison, 


AMI president, 
announced. The 
sales and wmer- 


chandising com- 
mittee consists of 
sales managers and sales executives 
in the meat industry. The purpose 


L. E. WINNETT 
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of the group is to maintain contagt 
for the Institute with the retail trade, 
The committee also supervises a sales 
training program. 







R. B. Hixson has announced the 
formation of a brokerage firm serving 
the meat industry under the name of 
Hixson & Sons. The new firm is located 
in Hinsdale, Ill., and the telephone 
numbers are FAculty 5-0110 and 
FAculty 5-0111. 


GottrrieD O. MAYER, executive 
vice president of Oscar Mayer & Co,, 
Madison, Wis., has been appointed 
to the Madison Chamber of Com- 
merce board of directors. He replaces 
Cart. G. MAYER, vice president of 
the firm, who recently resigned from 
the Chamber’s board. 


Col. James P. LitTLEJoun will 
take over as commandant of the 
Quartermaster Food and Container 
Institute for the Armed Forces, Chi- 
cago, on February 6, replacing Col. 
Ervin L. KEENER, who will become 
deputy commander of the Utah Gen- 
eral Depot at Ogden. Col. Littlejohn 
recently completed a term of duty in 
Korea, where he served as_ senior 
Quartermaster advisor to the Repub- 
lic of Korea. 


Tuomas R. BraDLeEy, 65, and C. C. 
RickuorFr, 68, department managers 
at The Rath Packing Co., Waterloo, 
Ia., have retired. Bradley began his 
career at Rath in 1934 as a route sales- 
man. He managed Rath’s Cleveland 
office from 1936 to 1943. He then took 
a leave of absence to serve with the 
Office of Price Administration in 
Washington, D. C. In 1946, Bradley 
organized and became manager of the 
institutional department at Rath. In 
1947 he established the poultry de 
partment and 1955 he set up the 
institutional frozen food sales depart 
ment. Rickhoff has served Rath for 
37 years as the company’s credit mat- 
ager. From 1944 to 1948 he served 
as a member of the board of directors 
of the National Association of Credit 
Managers. 











An insurance committe has been 
appointed by E. F. Forses, president 
and general manager of the Westem 
States Meat Packers Association, t 
advise the trustees of the various i 
surance programs carried on 
WSMPA for the benefit of its mem- 
bers. In addition to Forbes, commit 
tee members are: Louis HAGEMAN, 
Luer Packing Co., ‘Los Angeles, 
chairman; ALLAN PrTerson, Walti 
Schilling Co., Santa Cruz, Calif, 
Rosert Porer, Tempe Meat Co, 
Tempe, Ariz., and EUGENE Mato, 
Del Monte Meat Co., Portland, Ore. 
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Proposal Would Shift State 
Meat Inspection in Florida 


Responsibility for state meat inspec- 
tion in Florida would be placed under 
a new division of animal industry and 
financed by funds of the state de- 
partment of agriculture under a pro- 
posed plan for reorganization of the 
state’s agricultural agencies. 

The plan has been advanced by a 
special committee of Florida legislators 
and agricultural representatives, 
headed by Senator Tom Adams of 
Orange Park as chairman. 

The Florida livestock sanitary board 
now handles state meat inspection. Al- 
though both houses of the last legis- 
lature passed bills providing for state- 
paid inspection, the legislation was 
vetoed by the governor. 

The proposed reorganization was 
endorsed by directors of the Florida 
Cattlemen’s Association at a recent 
meeting in Kissimee after Senator 
Adams explained the plan and pointed 
out that the livestock industry’s desire 
to retain a livestock board comprising 
livestock men had been incorporated. 

The livestock board would act as a 
subcommittee of a proposed agricul- 
tural advisory council and would have 
the function of confirming appoint- 
ment by the state agriculture com- 
missioner of the director of the divi- 
sion of animal industry, 

Present plans, Adams said, call for 
the subcommittee to be composed of 
seven livestock men, with the com- 
missioner of agriculture to make the 
appointments from nominations sub- 
mitted by statewide organizations that 
represent the beef cattle, dairy cattle, 
swine and poultry interests. 








EARLY STEP in stil of Prague pow- 
der is explained by employe during open 
house at new 60,000-sq.-ft. plant of The 
Griffith Laboratories, Inc., at Union, N. J. 
Visitors view makeup tank in which ingredi- 
ents of curing pickle are agitated and boiled. 
Solution later is filtered and evaporated, 
leaving crystals. New plant will serve eastern 
U.S. and part of company's export market. 
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YING THE BEST 
THE RIGHT PRICE 
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Seventeen Radio# 
Equipped Experts 





Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef . . . anywhere! 


BOTH {3 AND TREIFE 


PHONE 2-3661 . . . ASK FOR 
JERRY KOZNEY JAMES NEEDHAM DON DENNIS 


Sioux City Dressep seer, inc. 


Teletype SY39 

















SIOUX CITY, IOWA 
U. $. Gov't. Inspected Establishment No. 857 


1911 Warrington Road 











SCHERMER STUNNER 


for Humane Slaughterjag 


SWIFT—SURE—SAFE—SILENT, 
for Cattle, Hogs & Sheep 










NO reco 
EASY UPKEEP 
LOW OPERATING COST 


The SCHERMER MODEL M.E. Fully meets these conditions. 30 years 

of experience in the manufacture of stunning devices for humane slaughtering 

have produced an instrument with these unique advantages. It can be used all day 

without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 

spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 

IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


A LFA INTERNATIONAL CORP. 


118 East 28th St. 
NEW YORK 16, N. Y. 





Telephone 
LExington 2-9834 
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No. 601 INK-ELECTRIC 
HAM or BACON BRANDER 


WITH CALROD TYPE 
Y HEATING ELEMENT 


Designed for marking ham or 
bacon after coming out of 
brine. Thermostat heat con- 
trol sears and dries ink imme- 
diately so that wrapping can 
be done without danger of 
smearing. 


Branding dies are interchange- 

able. Available for use on 110 

or 220 volts. Please state volt- 
age required. 


Manspactarors of Meat Marling Equipmenc 
since 1920 
bull | 


EVERHOT MFG. CO. 
HCL 
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MAYER’S 
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SAUSAGE 
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Available in a variety of 
formulations . . . in regular 
strength, light sage, no sage 
or southern style. In natural 
spice, semi-soluble or 
completely soluble types. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois —Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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Labor Law Developments Ol 
In the State Capitals 

Although Kansas voters adopted pro 
a so-called “right-to-work” state con. I 





stitutional amendment at the genera] lift 
election, doubt has been, expressed : 
by some legislators that the measure sec 





can become operative unless the 1959 fan 
legislature enacts implementing legis. Bare 
lation providing penalties for viola J yey 


tions. Any move for such legislation J gre 
would be certain to stir up a violent ‘ 
controversy during the 1959 session, 
and also would face a veto by the 
governor of Kansas, 

L. E. Weiss of Augusta, president 
of Kansas for Right to Work, which 
sponsored the amendment, contends 
no implementing legislation is neces 
sary and has announced his 
not only will seek no such legislation 
but “we probably will oppose it vigor. 
ously” if it should be submitted, Al 
though a constitutional amendment in 
Kansas is not self-enforcing, Weigs 
said his group’s legal advisers had 
suggested that enforcement could be 
obtained by injunctive action in the 
courts. 

Kansas Secretary of State Paul RB. 
Shanahan expressed the opinion that 
the “right to work” amendment be 
comes operative with the certification 
of election returns by the State Board 
of Canvassers. 

Kansas was the only state in which 
the voters favored a “right to work’ 
proposal at the general election. Simi- 
lar proposals, to prohibit the union 
shop and other forms of union security 
contracts, were rejected in C alifornia, Th 
Ohio, Colorado and Washington. 

This expression of voter opposition aii 
to such measures is giving rise to a 
movement for new federal legislation 
aimed at invalidating restrictive state 
laws of this type. It also is stimulating ( 
plans of organized labor to seek re 
peal or modification of such laws in J (¢ 
the 19 states in which they now exist. ae 

In addition to Kansas, the other 
states are Alabama, Arizona, Arkat- du 
sas, Florida, Georgia, Indiana, Iowa, 


sca 





Mississippi, Nebraska, Nevada, North Pa 
Carolina, North Dakota, South Caro : 
lina, South Dakota, Tennessee, Texas, th: 
Utah and Virginia. a 

s 
Time Chicago Barrow Show " 


Dates for the 1959 Chicago Bar § hot 
row Show have been announced by 
show officials. The live show will be 
held on February 17-18, and the cat Pf 
cass show on February 20. The Inter 
national Amphitheatre will be the 
scene of the live hog show and judg: 
ing and displaying of the carcasses 
will take place in the coolers of the 
Reliable Packing Co., Chicago. 
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Ohio Packing Has Three-Species Killing Floor 
[Continued from page 15] 


processing, according to estimates by Edward Wilke. 

Hides are chuted to the basement for curing and are 
lifted thence with a conveyor. 

The small stock area is next to the beef viscera workup 
section. After the calves have been washed and legged 
and the sheep pelts have been removed, the carcasses 
are conveyed by a powered section of the runaround con- 
veyor to the same viscera inspection facilities used in hog 
dressing. 

The third section of the floor contains the Boss hog 
scalding tank, dehairing, gambreling and singeing equip- 





MEMBERS of Wilke brothers management team include: Rhinehart, 
head cattle buyer; Edward, president; Carl, assistant treasurer; 
Herbert, secretary; Donald, treasurer, and Walter, vice president. 
A sister, Mrs. Hattie Middleton, is bookkeeper for the company. 


ment. This area is partitioned from the rest of the floor. 
The singed hog glides into the finger conveyor and is 
carried past the shaving stations, the washing cabinet 
and head dropping location where the conveyor makes 
a right angle turn and brings the carcass—hog, sheep or 
calf—parallel with the modern double-pan viscera inspec- 
tion conveyor, 

Condemned viscera are deposited in a truck for move- 
ment to a chute in the beef viscera area. Employment 
of a single chute for this purpose simplifies the job of 
charging the inedible trucks in the basement and limits 
the space devoted to this purpose. The walled-off inedible 
charging area is next to the beef viscera section. This 
section has chutes for hard and soft material and hoses 
for sterilizing and cleaning trucks. 

The hog neck washing station also is used for washing 
the cavities of the sheep and calves. The washed car- 
casses are switched out onto the rail cross tie that connects 
with the beef dressing rail just ahead of the scale. 

Finished carcasses can be moved into the new 150-head 
hot carcass cooler with its York refrigeration units above 


° 


the rails at each end. While it is designed to handle beef, 
hog carcasses can also be chilled here. 

The addition has a poured concrete floor and founda- 
tion with cement block walls and a precast cement roof. 
The rail system is supported by steel beams. The killing 
floor is virtually free of supporting columns. The walls 
in the department are finished with pastel green tile to 
splash height. 

Where cleanup water may be needed on the floor, such 
as at the pritch plates, full hoist, viscera conveyor, etc., 
ceiling-suspended water lines terminate in trigger-type 
spray heads. Soil can be rinsed away quickly without 
dragging hose across the floor or excessive walking by 
the butchers. Standard high pressure connections are 
available for the nightly sanitizing. 

The roof is supported by steel trusses. Plastic skylights 
sealed into the roof admit a high level of natural light 
and require virtually no maintenance. Artificial lighting 
provides 50 foot candles at inspection and critical work 
stations and a general 20 foot candle level through the 
balance of the area. 

Although the plant is not federally inspected, the new 
kill floor was built to conform to federal specifications, 
according to Wilke. 

The plant section formerly devoted to slaughtering 
has been razed and a sausage processing addition is being 
constructed there. After this project has been completed, 
new smokehouses will be installed. 

Miscellaneous improvements about the plant include the 
installation of new refrigeration equipment, a frankfurt 





PLANT transformer station capacity has been boosted to 100 KVA. 


peeling and packaging line and a conveyor for the as- 
sembly of portion-cut meat orders. The packing cooler 
has been finished with Master Mechanics’ “Sanitile.” The 
staff is pleased with the performance of this easy-to-clean 
wall coating. 

About 12 months ago the company acquired a 125-hog 
capacity Fruehauf livestock van hauled by an Interna- 
tional tractor. This unit has been put to good use, accord- 
ing to livestock buyer Rhinehart Wilke, and has already 
logged over 82,000 miles. 

All equipment for the killing department was furnished 
by Cincinnati Butchers’ Supply Co. 

Jerry Corwin is plant superintendent for Ohio Packing 
Co. and Monty Corwin is master mechanic. 





Pfizer To Sponsor Feeding 
Contest For Hog Producers 
The agricultural division of Chas. 
Pfizer and Co., Inc., will offer all- 
expense paid trips to Europe as prizes 
Ma nationwide hog feeding contest. 
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The contest is part of an educa- 
tional program centered around the 
benefits of life-cycle feeding of hogs. 
The top four winners in life-cycle 
feeding and management of swine 
will win trips to Europe. 

The contest will begin February 15, 


1959, giving hog growers an oppor- 
tunity to apply the life-cycle concept 
to one segment of their operation. 
Participants in the contest will be 
judged on the basis of average daily 
gains figured from final 140-day 
weights of their swine. 
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rs of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasonings, sodium caseinate 
FIRST STREET, MILWAUKEE 4, WISCONSIN e ORCHARD 1-0242 
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suppliers 


CHAS. PFIZER & CO., INC.: Five 
regional representatives have been 
added to the chemical sales division 
of this New York company. In the 
Western region, JAMES M. Duccep 
will cover Arizona, New Mexico, Los 
Angeles and southeastern California, 
In the Eastern region, WiL.iam 8, 
Finn will cover parts of Virginia 
and Pennsylvania. In the Midwest 
region, WARREN J. PETERSON will 
cover Kansas and parts of Missouri 
and Colorado, ViNncENT J. SHANAHAN 
will cover northern Illinois. In the 
southern region, H. Duke Wr.xiams 
will cover Arkansas and _ parts of 
Tennessee, Mississippi and Alabama. 


RHINELANDER PAPER CO.: 
The, appointment of P. D. Largen to 
manager, of the recently established 
central. sales district has been “- 
nounced by the Rhinelander, Wis. 
glassine and greaseproof manufactur. 
ing company. He will direct the dis- 
trict sales activity from the Chicago 
office. Sales representatives in the cen- 
tral district with offices in Chicago 
are R. A. Wes.ey, R. W. Kunoe and 
R. C. Ranr. 


AMERICAN VISCOSE CORP. 
Bastt F, Miiyican has been pro 
moted to Atlanta district sales man- 
ager of the film division of this Phil- 
adelphia firm, according to THOMAS 
O. WiLLiAMs, general sales managet. 
Millican was formerly special repre- 
sentative for Avisco cellophane in the 
Atlanta area. 


SUTHERLAND PAPER CO.: This 
Kalamazoo, Mich., paper firm has at- 
nounced that WiLLIAM Vaucuan will 
take over the Chicago sales territory 
formerly held by Henry R. CARnEyY. 
Vaughan’s territory in the Louisville 
Indianapolis area will be taken over 
by Joun P. MALINowskI. 


OLIN MATHIESON CHEMICAL 
CORP.: Tue Ryan Grocery Co., Bill 
ings, Mont., has been selected to dis 
tribute Olin cellophane in southem 
Montana and northern Wyoming, i 
was announced by JosEPpH McInTOs#, 
general manager. 

















































ROSSOTTI LITHOGRAPH 
CORP.: The selection of Miss MiniaM 
Morris as sales promotion manage 
of the packaging consulting divisio 
of this North Bergen, N. J., package 
printing firm has been announced. 
The company maintains branches 
New Orleans, Orlando, Chicago, Sat 
Francisco and San Juan, Puerto Rico. 
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ALL MEAT... output, exports, imports, stocks 








Meat Output In Second Weekly Slump 


Meat production declined for the second straight week, as producers 
began a slowdown in livestock marketing with the approach of the holi- 
day season. Volume of production under federal inspection for the week 
ended December 20 fell 6 per cent to 394,000,000 Ibs. from 420,000,000 
Ibs. for the previous week and was about the same as last year. Cattle 
slaughter was down by about 27,000 head for the week, and was smaller 
than last year by about the same number of head. Hog kill declined by 
about 38,000 head from the previous week, but numbered a shade larger 
than last year. Estimated slaughter and meat production by classes appear 
below as follows: 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Dec. 20, 1958 . 318 188.6 1,320 183.3 
Dec. 13, 1958 .. 345 208.4 1,358 188.9 
Dec. 21, 1957 . 346 192.1 1,319 177.2 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON EA 
M's il. Ibs. Number Production PROD. 
PS Mil. Ibs. Mil. Ibs. 
Dec. 20, 1958 112 11.6 201 9.6 394 
Dec. 13, 1958 . 106 I. 251 11.8 420 
eat, iter... . 145 14.9 209 10.0 394 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 

369,561. 

1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 





Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Dec. 20, 1958 1,050 593 245 140 
Dec. 13, 1958 . 1,060 604 244 139 
Dec. 21, 1957 . 1,022 555 238 134 

SHEEP LARD PROD. 

Week Ended CALVES td Per hii. 

Live Dressed Live Dressed cwt. Ibs. 
Dec. 20, 1958 . . 190 104 9 48 aie. whe 
Dec. 13, 1958 . 190 105 98 47 ? 43.4 
Dec. 21, 1957 . . 187 103 99 48 14.3 44.8 








AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 98,- 
400,000 Ibs. on December 13. This 
Volume was up from 85,900,000 Ibs. 
in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 24,700,000 Ibs. for a 5 
per cent decrease from the 26,000,- 
000 Ibs. in stock a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and last year. 

Dec. 13 stocks as 


percentages of 
inventories on 
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Nov. 29 Dec. 14 

HAMS: 1958 1957 
ARES 95 94 

Frozen for cure, S.P.-D.C... 65 191 
Mer eemh..... eck, 82 115 
PICNICS: 

Cated, 8:P.-D:0. ........... 91 91 

Frozen for cure, §.P.-D.C... 119 115 

Total picnics .............. 106 104 
BELLIES: 

PIB on) ores Se os 110 98 

Frozen for cure, D.S. ...... 250 125 

Care, 8-P.-D.0.. 0.50.0... 97 97 

Frozen for cure, §.P.-D.C... 131 107 
OTHER CURED MEATS: 

Cured and in cure .......... 111 106 

Frozen for cure ............ 136 156 

PoE Other s,s. sca 121 125 
FAT BACKS: 

(a eer! 123 114 
FRESH FROZEN: 

ins, spareribs, neckbones, incaea 
trimmings, other—Total.,.. 114 132 

bee ALL PORK MEATS ... 105 115 

RE RPP, 52h .205.. 00: 91 95 





HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Dec. 20, 1958 was 15.7, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 15.3 ratio for the preceeding 
week and 16.4 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.147, 
$1.159 and $1.162 per bu. during the 
three periods, respectively. 


U.K. Prefers Packaged Lard 


Although prices on United States 
bulk lard have become more com- 
petitive in the United Kingdom, the 
biggest demand there is for packaged 
lard. Half-pound packets of U.S. lard 
are still priced out of this market. 
Trade sources say that if the U.S. is 
to regain its former share of U.K. lard 
imports, suppliers must handle more 
packaged lard more competitively. 


‘Everybody’s Business’ 


“Agriculture—Everybody’s Business” 
is the theme of the 43rd Pennsylvania 
Farm Show set for January 12-16 in 
Harrisburg. Livestock will be shown. 
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MEAT PRODUCTS EXPORTS 


Exports of most meats from the 
United States in October were up 
from last year, according to the U. S. 
Bureau of the Census. Volume of beef 
and veal at 2,828,620 lbs. compared 
with 2,654,453 Ibs. shipped out in 
October 1957. The bulk of U. S. meat 
products exported consisted of animal 
fats. The outward movement of lard, 
however, declined to 39,321,917 Ibs. 
from 43,375,000 Ibs. last year. Inedi- 
ble tallow held its position as the 
largest single meat products export 
item, October shipments of which to- 
taled 84,462,611 lbs. for a nominal 
gain over last year’s 78,584,267 Ibs. 
for the month. 

U. S. meat products exports by 
items during October, 1958 and the 
like month in 1957 are listed below 
as follows: 





October October 
Commodity 1958 1957 
EXPORTS (Domestic)— Pounds Pounds 
3eef and veal 
Fresh or frozen 
(except canned) ...... 747,178 1,391,499 
Pickled or cured 
(except canned) ...... 2,081,442 1,262,954 
Pork— 
Fresh or frozen 
(except canned) ...... 849,752 469,086 
Hams and shoulders, 
cured or cooked ....... 1,830,367 1,582,838 
MET eE CE ee ee eT es 969,482 294,613 
Pork, pickled, salted or 
otherwise cured ....... 935,310 1,482,639 
Sausage, bologna & frank- 
furters (except canned). 156,206 201,693 
Meat and meat products 
(QRCOPE COMME n6cks  (keccmete 7,809,730 
Beef and pork livers, 
fresh or frozen ........ 4,422,138 1 
Beef tongues, fresh or 
GONE cca cat nce once teak 2,821,844 1 
Variety meats, (except 
CRM G ss Sanssa cus ote ss 967,091 1 
Meat specialties, frozen.. 476,778 1 
Canned meats— 
oe: | 8 ee 198,765 115,786 
Sausage, bologna and 
pe ee cree 115,653 251,968 
Hams and shoulders .... 249,289 101,811 
POPE, CQnnG@ io. cess 300.025 337 ,922 
Meat and meat products. 439,099 324,121 
Lamb and mutton 
(except canned) ........ 10,080 44,440 
Lard (includes rendered 
pork fat) .......,2++++..39,821,917 43,375,832 
Shortenings, animal fat 
at) er 13,200 26,200 
Tenew. CGI ciwecinys cis 300.226 808,182 
Tallow, inedible ........ 84,462,611 78,584,267 
Inedible animal oils ..... 107,226 28,145 
Inedible animal greases 
ON ER hia wirtwws paces 6,422,824 4,988,468 


1Not reported separately prior to January 1958. 
Compiled from official records, Bureau of the 
Census. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
354,288,000 Ibs. in November. Of this 
volume, 171,657,000 Ibs., or 48.4 per 
cent were shortening and other hy- 
drogenated oils and 91,258,000 Ibs., 
or 25.7 per cent were salad and cook- 
ing oils, Shipments of oleomargarine 
oils and/or fats totaled 91,373,000 
Ibs. Edible oil shipments in November 
1957 totaled 331,003,000 Ibs. 
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U.K. Increases Import Quota 
On Beef Tongues From U.S. 


United States exporters may be able 
to ship more frozen tongues to the 
United Kingdom, as the U.K. has in- 
creased its dollar quota for the item, 
the USDA Foreign Agricultural Serv- 
ice has reported. 

The quota for 12 months ending 
March 31, 1959 has been raised to 
$2,520,000 (£900,000). The quota 
for the year ending March 31, 1958 
was $1,680,000. Imports of animal 
casings from dollar areas are not re- 
stricted, but no provision is made for 
the importation of other types of car- 
casses or variety meats. 

U.K. imports of U.S. frozen tongues 
during calendar 1957 amounted to 
$1,200,000 ( 2460,000) and were 30 
per cent of total U.K. imports of this 
type of meat. Imports from the U.S. 
in January-July 1958 totaled $585,000 
( £209,000) and made up 30 per cent 
of such imports. Argentina, Australia, 
and New Zealand are other sources. 


Soviet Union Plans Sharp 


Increase In Meat Output 


The Soviet seven-year plan for the 
period 1959-65 calls for a 117 per 
cent increase in meat deliveries. De- 


tion in 1957 at 10,800,000,000 Ibs. 
During the previous seven-year period 
(1951-57) Russian red meat produc- 
tion was estimated to have risen 45 
per cent. 

As the ratio of deliveries to produc- 
tion has been increasing, the gain 
in deliveries planned for 1959-65 may 
not come entirely from increased out- 
put, FAS suggested. 


Meetings to Stress Plusses 
In Livestock Conservation 


“The Plus Factors in Livestock 
Conservation” will be the theme of 
the 1959 annual meetings of the four 
standing committees of Livestock Con- 
servation, Inc., Chicago, R. Harvey 
Dastrup, general manager, has an- 
nounced, 

The meetings of the National 
Brucellosis Committee, the National 
Cattle Grub Committee, the National 
Hog Cholera Committee and the Na- 
tional Safe Livestock Handling Com- 
mittee are scheduled for Wednesday 
and Thursday, February 11-12, at the 
Congress Hotel, Chicago. 

The committees are directing their 
efforts toward “plus factors” totaling 
$217,500,000 in added income for 
the livestock and meat industry 
through eradication and control of 
livestock diseases and parasites and 





Florida Inspection of All 
Foreign Meat Questioned wy 


Present administration of Florida’s 





meat inspection law was questioned at . 
a meeting in Orlando of the Florida , 
Livestock Board. ¢ 
State law in Florida requires in. 
spection of all meat from foreign t 
countries. Federal law permits inspec- ¢ 
tion of a sampling of 10 per cent of 
each shipment, with up to 100 per me 


cent inspected if the sampling indi- i 
cates its advisability. 

The board was asked to study the . 
way in which the law is being admin. : 
istered by three spokesmen for meat B 
processors, who contended that the } 
100 per cent inspection is unnecessary. 


Cho 

No meat passed by federal inspectors . 
has been found contaminated when R 
state inspection was carried out, they 
maintained. ° 
The spokesmen also objected to the a 
state requirement that frozen meat Bi 
must be thawed for inspection. This : 
results, they said, in 5 to 6 per cent J Goa 
shrinkage and proportionate financial Re 
loss. They argued that the expense f 3: 
they must bear under Florida law hs 
makes it difficult for them to meet J ¢9 
competition of other processors from J, 


outside of Florida where state in § gy 
spection is not required. Cow, 
































liveries during 1958 were reported at safe handling from farm to market. Board vice chairman R. L. Dressel Sow, 
ry + . © > ’ 
about 6,200,000,000 Ibs. (about half The annual business meeting of directed the agency's attorney to con- 
of total output), and planned deliv- LCI has been set tentatively for fer with the state attorney general to 
. “fp . “« : 
eries for 1965 are 13,500,000,000 Ibs. 6:30 p.m. on February 11 to allow seek clarification of the phrase all insid 
° Y . ss . af . > . . * 
The Foreign Agricultural Service greater participation by interested meat” as it is employed in the J Km 
estimated U.S.S.R. red meat produc- persons and groups. Florida statute. pee 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS ee eee ee ee 
Pork sausage, bulk, (Iel., Ib.) (lel., Ib.) Whole Ground (l.e.1. prices quoted to manu- Export, 34 in. cut ........ 55@5! FRE§ 
eS ee Cy sey 36% @39% Caraway seed 99 27 facturers of sausage) Large prime, 34 in. ...... — STR 
Pork saus., 4 ee “=. } rf Shasta | seed ae 52 57 Rost sounie- (Per set) a: prime, 34 in. ....... a Che 
Franks, 6.0., 1-1 » pk... .68%@ Mustasd wood Clear, 29/35 mm. .....1.15@1.25 Loner prime aes + a woe 50 
a ee, kta IE bisesessanes 23 Clear, 35/38 mm. |....1.05@1.20 —-Middles, cap off .......... sae 8O 
1-lb, package ........: @52 = =@l On HOG: GRIDS 6 65 0's ck voenen v 
; 4 50% @52 yellow Amer, ..... 17 Clear, 35/40 mm. ..... 85@1.05 H : 1945 ¢ 
’ eet 72 hated - 5 S$, Breen ..-eeee 
Bologna, ring (bulk) : “4 S a sos = a ina a ae 44 50 Clear, 38/40 mm. .....1.05@1.20 og runners, green (700 
Bologna, art. cas., bulk.43 @5 Coriander, Clear, 40/44 mm, .....1.30@1.50 sheep casings: (Per hank 50 
Bologna, a.c., sliced, Soi Morrocco No.1.... 20 24 Clear, 44/mm./up ....1.95@2.50 : 5 enetit 60 
6-7 oz. pk., doz, .....2.71@3.84 — wforjoram, French ... 55 60 Not clear, 44/mm./dn. 75@ 85 26/28 mm, .........-+- 5,90@6.! Sta 
_ 7 54 @ g j . 6.00 
Smoked liver, h.b., bulk.54 @5é Sage, Dalmatian Not clear, 44/mm./up. 85@ 95 24/26 mM, -...... 30000 5.75@6.0 85 
Smoked liver, a.c., bulk.41 @49 No. 1 é 56 64 SO/PA IAG, 3... cde tee 4.75@5.2 
Polish saus., smoked ...60 @70 Goce eat PAROS Beef weasands: (Each) SO/98 WAM, %.. «cca sae 4,00@4.35 cow 
New Eng. lunch spec. ..638 @74 No. 1, 24 in./up ...... 14@ 17 38/90 WIR: 6 oo nce ese 2.70@3.5 Sta 
New ig _— _— asumiee SPICES No. 1, 22 in./up ...... 10@ 15 56/18 Mhths. 3 oss’ Seats 1.50@2.3) Con 
sliced, 6-7 0z. doz. ...3.24@4.92 
Olive loaf, bulk ........ 47% @55% (Basis Chicago, original barrels, Beef middles: (Per set) Util 
0.L., sliced 6-7 oz., Gon. .2.5053.06 bags, bales) Ex. wide, 2% in./up..3.35@3.65 CURING MATERIALS on 
y Q IK - 5 5 
Blood, tongue, h.b. setee 6 Whole sound Spec. wide, 215-214 in. .2.35@2. 50 Nitrite of soda, in 400-Ib. Crt. ull 
Blood, tongue, a.c. 45% @64 Spec. med. 1%-2% in. .1.65@1.75 ils Gio Chgo. .$i1. FRE 
Pepper loaf, bulk ......4914@66%  Allspice, prime ..... 86 96 Narrow, 1% in./dn. ...1.20@1.35 * . -0.D. 
P.L., sliced 6-7 oz. doz..3.15@4.80 rs 99 1.01 Pure refined gran. 6 Cho 
Pickle & pimento loaf..441%4@54 Chili pepper ........ a 50 Beef bung caps: (Each) nitrate of soda ......+.++ 5 9 
P.& P. loaf, sliced, Chili powder ........ ie 50 Clear, 5 in./up ....... 30@ 35 Pure refined powdered nitrate _. Gen 
"6-7 oz, dozen .........2.88@3.60 Cloves, Zanzibar .... 63 68 Clear, 4%-5 inch ..... 253@ 29 Of 30dk ...0.. ai pr 
Ginger, Jam., unbl... 62 67 Clear, 4-4% inch ..... 16@ 18 Salt, paper sacked, f.o.b. ’ 4 
DRY SAUSAGE Mace fancy Banda.3.50 4.00 Clear, 344-4 inch ..... 12@ 14 Chgo. gran, carlots, ton... 0B Lay 
West Indies ..... ve 3.50 Not clear, 4% inch/up. 15@ 18 
(lel, Ib.) East Indies ..... yf 3.20 — _— = = Cheo... 89 Prin 
Cervelat, ch. hog bungs..1.02@1.04 Mustard flour, fancy. .. 40 Beef bladders, salted: (Each) dees. -0.b, whse. Chgo..- 45. 
Farmes eccclll) 8e@88 | West Indios ‘animeg: S225 Gi4-7%4 inch, inflated... 13, ‘RAW, 96 basis, f.o.b. NX. -- OH oe 
Holsteiner . B@TD Paprika, Amer, No.1 .. 55 5%4-6% inch, inflated... 13@ 14 Refined standard cane rT 45. 
Salami, B.C,........ . 94€@96 Paprika, Spanish ... .. 90 gran. basis (Chgo.) ..--+: : 35 
Salami, Genoa style -1.04@1.06 Cayenne pepper ..... ; 61 Pork casings: (Per hank) Packers curing sugar 100- G 
Salami, cooked .......... 52@54 29 mm./down ......... 4.60@4.70 Ib. bags f.0.b. Reserve, 000 
DeMUROAL .<hsccc 55 osc 5 ne 88@90 Pepper: 29/32 mm 50@4.60 La., lets 2%. «...+--9s50ne MoT 
SE els bea.cs eae adeees 96@98 Red, No. 1 53 32/35 mm .40@3.50 Dextrose, regular: Choi 
See ee eee 86@88 White 51 56 35/38 mm. .. 3.20@3.30 Cerelose, (carlots, cwt.) .--- G 
WENNER. iia ok vicceces 59@61 Black 37 41 | | ae eee 3.10@3.20 Ex-warehouse, Chicago ...--- 004 
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orida’s CARCASS BE MEATS | 
oned st EF BEEF e | 
at eers, gen. range: (r RODUCTS NEW 
Florida aro ye é (carlots, Ib.) ee — earlots, Ib.) WHOLES I YORK 
ice, 500/600... n. foe Ma x tae ai Jec, 22, 195 
: ona pain ; ae “an Hearts, ‘rege 2, 100’... 29%, REEF ee FRESH MEA » 1958 
ires i Good, 5 00/800 ..... 44 Livers gular, 100's.. . RCASS TS 
m- Rend’ por poed +++ -42 @43 Livers, ——. 35/50's. ~— (N ES, CUTS FANCY M 
: Y ’ 00/700 1.1... e ’ Plee 4 z : Non- 
foreign Raab 42tn ae Bar gg Mal Prime, care on-locally dr., ew (le EATS 
ia TERRE age 4114n a se unsealde 00's ... Prime, on? 6/700. $46 +, ewt.) cl prices) 
Spec- icc entter os Set 41n Trine’ pose ap ae 100’s. . 1344n peer nay pv 7/800. pres Veal breads, 
cent of FOr: ei 4 —o A tie Ga care.” 7/800: 46.00@46.50 meat vee here cr 
35% Lungs, 100°. Di 34 * » care 6 0. 44.5 4 6.50 BUD weve neeece reece 05 
100 per PRIMAL tot aaa at foes 9%4n Good, poe 5/600. . pry beg ed Beef kidney nase! 1.20 
B: P BEEF CUT dders, 100’s ........ 81 8 Hinds., pr., 6/700... 43.5 1@44.50 Oxtails, % Seager en eens 89 
ng indi- a: s ee ese 1,@ 8% Hind., re 6/700. . 33.00g 38.00 a ioe 25 
] ounds, : Me 5n inds., ¢ +» 7/800.. 5 a 
sie... &” FANCY MEATS ii: Sh 9 aa an 
oil 50/7 s, 5s j cl pric | inde” on ertan pegs ‘ 
udy the me ga peice ve ps ee Ib.) Hinds., = 6/700. 31. oe d4.00 (Carcass prices 
y admi 70/90 Ibs. .. — breads, ved .. pe : gd., 7/800. 49. 5400 © Prime, 45/ » ewt.) 
> dmin- Arm an “aoyioe pe PA og 12 02 27 | BEEF C 49.00@51.00 Saaeees On Ss $4 (Local) 
‘or oe Ss y . s.. ste ar ’ i 5 BEES ES 
‘Or meat Bie, 25/85 ho agate am LOD ee i an 80 oe thinntiar di UTS Prime, te a ueeS 
that the Navels, ane eer 62 5 Oxtails, fresh 3 Ib./dn.. = poor steers: ressed, Ib.) Cheles, 45/dn. Svevext 80.00qp43.00 
Navels, Now 1 203 2 @33 elect ...2 : edates., ¢ Choice, 45/55 «1.0... 2.00@47. 
ecessary. nks, rough No. : 16 @16% BEEF SAUS 9 @30 Hingeees” 600/700 = pt jg Pe ateanied s0.00geat oo 
aspect ¢ Choice: e 16 . MATERIALS Hindgtes. finch ee @59 Good, ry Sees 38.00@42.00 
Ors Hindatrs. Geet FRESH Hounds, PA ccashe ED on Good, 55/65 Patsy! 40.00@ 45.00 
>d_ when Foreqtrs y ao yap cow 1 — disinc Om .....81 4 O55 SESS 38. 00@44.00 
out, th trims ari Bull. meat, bon meat, (Lb.) Short loins md bone, Pls — 
rimme 37} A ae uae Short loins, ‘unérim. TS rime, 45 
» ay mi a, 50/70. @ 50% Pcp poe tise ~— a. aol a ram es a aman 45/88 dures ppt 
PR end i : weeeseceres c 8, tri Ay 2 rine, 55 Men pone : 
Square chucks, 68 @72 75/85%. barre ee 54n ae ss? re Gio Prime, 55/65 «....... 44:000046.00 
ed to the A 70/90 Ibs... ete Beet totins barrels .. Arm “ bone cut) .... 17%@: ~ Choice. 45/dn. 2.2... 42:00@45.00 
Arm chucks, 80/110.. : 85/90% mings, ve 38n Briske: iucks ----53 @6 Choice, 45/55 2.0... 43.00@ 4 “te 
en meat Ribs, 25/35 0/110. . 421n Waties barrels Plat a rte 43 be Gan ce MA 39.00@ 6.00 
ion. Thi Briskets = ss 40% haurets chucks 44 @45 Cl ALES eee eevee, She @35 Good, eo aes 31,00@41,00 
. 1S Navels, A otd S 3eef one ere : DON eas 17 @2 Good 45/55 eats 40.00 a 
per cet Flanks, aun iS . pe Menon meat, ....48 @49 Hindates., ait bee Gf GAAP ncankeas = “00@42.00 
. f Good sas ie gh 7 seef hea r DOEPOIR «> Muaatee 7 /700 ivan 00@4 
financial ot (all wts.): ae Veal a ble ioe bbls... 36 Hindatrs. 700/800 ---53 @56 VEA 0.00 
ounds . boneless ngs, ‘ 3414n Rounds, 800/900 ---51 @55 Cc L—SKIN 
; expense Sq. chucks .... |. ss, barrels by Ro flank ++ -49 5 (Uarcass i OFF 
} Ba, chucks <2... 2... 49 @50 8 ....46 @47 unds, dian Off ..2231 O58 Pri prices) 
rida law Rib Bee eS 39 @4 VEAL— @47 _ flank off nond bone @i5 rime, 90/12 (Non-loe 
W e. Where 0% SKIN Since totnn co Prime, 15 oO. cal) 
t ele del os -31 @32 : ‘tal: cardaie OFF Sho loins. untrim. .52 nie Choice 120/150 .....: 58.00@61 
oO meet Be ae ars 68% ee @53 — 90/120 ss prices cwt.) j= oni Joins, tha . = Choice. 90/120 egies 37: 00661.00 
| oo TO oe eee 55.00@58.00 Siw ti tela oak : Good, a a 48.00@54.00 
ee PUNE 99:9) '8:¢ 5 os. CES ge a M wv . hs : 
state i C&C TENDERLO Choice, 90/120 ....... 54.00@58.00 Arm chucks cut) .. Good, 90/150 ©. 2... ips ae 
ate in- 6 grade, fresh INS Good Jae a 49.00@52.00 Briskets “pa ieee y ene, A ll pee oes 
ply 3 Ibs. down job lots Com'i. 0/150 ose 48.00@51.00 lates coe a Stand., 90/150 reese Pryce rr 
,. Dressel Cow, 4/3 Ibs, paeawiaewke 80@85 pe ga 90/190... Soe | Soe 16 @10 Calf., do0/dn.. gd. eto 42.00@ 44.00 
7, 5 Ibs. /ur mee oy geese 37.000@39.00 NEW Calf, 200/dn:) Sti -0-+, Sra 
»y to con Bull, 5 Ibs 0% GARCASS LA 32.00@ 36. Yo Std.’ 12! 40.00@48:00 
ep vat ts —£€,_,. RK RECE + 40.006 88.00 
seneral to i 112@1.15 pri (lel pri LAMB M — report IPTS LOCAL 
rime. 35 ce . Marke rte - 
hrase “all | Inside, — HAM SETS Prime, 45/35 eae’ Dee. 20, 195 nig iy re meaner 
1 in th Ontsides, /up, Ib. Brine 5 “CORTE 39.00@ 43.00 STE , 1958, with PR ne ended Week ended 
e Kia — a i Chotee Foe aap 39,.00@43.¢ DER AND H parisons: Week previ Dec. 20 Head 
ckles, 734/up, Ib... “ Choice, 35/45 ........ 35/00041.00 oe ee a am... +++ 18,49 
%/up, Ib. ... 58 hoice, 45/55 11.2022. 38 0) @41.00 Week ed Dec. 2 Carcasse rr ore 14° 3 
wee 61 Choice, fm po Pye eS cov ek previous - 20... 12 243 won ended D aac 
a So . oo. 4S ‘me Sse seee * eek 9 
= nodal ete 34.00040.00 ics ae is) Se Piri caiias . 20... 8,859 
chiens 3.00 ; Week ded Dee. £ sede te eeeees Ps 
(Bach) PACIFI ee i power Aga ees 2 Week ende — 
oe eaii C COAST BULL: BAT io “a ee 
ae 56a | FRES WHOLESA Week ended D (ee: MS ene. SRD 
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PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec, 23, 1958) 





ALL HOGS IN MINUS COLUMN THIS WEEK 


(Chicago costs, credits and realizations for Monday) 
Markups: in some pork cuts were not sufficient to match 
or offset the higher live prices this week, resulting in 
backward shifts in cut-out margins. Margins on light hogs 
joined those of the other classes on the minus side, 
—180-220 lbs.— —220-240 lbs.— —240-270 lbs— 
Value Value Value 
per per-cwt. per per ewt. per per ewt, 
ewt. fin. ewt. fin. ewt, fin, 
alive } alive yield alive yield 
Lean cuts $12.62 $17.59 
Fat cuts, ; Be 5.27 7.44 
Ribs, Trimms, ets, ... 3. 2.02 2.82 
Cost of hogs $19.38 
Condemnation loss .... -09 
Handling, overhead .... 6 1.50 
TOTAL COST 2 20.97 
TOTAL VALUE ....... 19.91 7. 24.4 
Cutting margin —$1.06 80 —$2.45 


SKINNED HAMS 
F.F.A. or fresh 


BELLIES 


st Frozen 
Frozen 


. 2244@23 


D.S. Clear 





PICNICS 
.A. or fresh 


Margin last week ... c + ‘ 2 — .42 — Ls 


Branding quality D.S. Bellies 
Frozen 





FRESH 
Job Lot 
4514 @46 Loins, 
4: Loins, 
37%%.... Loins, 
36@37.. Butts, 
32 Loins, 20/up 
Butts, 8/12 
Butts, 
Ribs, 3/dn. 
libs, 3/5 
Ribs, 5/up 


PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
ec, 22 Dec. 22 Dec. 22 
(Packer style) (Shipper style) (Shipper style) 
None quoted None quoted None quoted 
.$31.00@32.00 None quoted $29.50@30.0 


80-120 Ibs., U. 
120-180 Ibs., U. 
LOINS, No. 1: 

8-10 lbs. 

10-12 Ibs, 

12-16 Ibs, 
PICNICS: 

4- 8 lbs. 
HAMS: 

12-16 lbs, 

16-18 Ibs. 


45.00@49.00 
45.00@49.00 
45.00@49.00 
(Smoked 
32.60@39.00 


48.00@54.00 
48.03@54.00 
48.00@54.00 
(Smoked) 
34.00@38.00 


45.00@49.00 

45.00@49.0 

45.00@49.0 
(Smoked) 


OTHER CELLAR CUTS 35.00@40.0 


Irozen or fresh Cured 
13.... Square Jowls, boxed ..unq. 
gisieopeinsi 1144.. Jowl Butts, loose 12 
n—nominal, b—bid, a—asked. 12n... Jowl Butts, boxed 


54.00@61.00 
53.00@59.00 


55.00@69.00 


54.00@59.0 
54.09@58.00 


54.00@57.0 


40.00@48.00 
40.00@47.00 
40.00@46.00 


6- 8 lbs. 

8-10 lbs. 

10-12 Ibs, 
LARD, Refined: 
1-lb, cartons 15.50@17.00 
50-lb. cartons & cans.. 14.00@16.50 
Tierces 13.00@16.00 


50.00@52.00 
48.00@50.00 
46.00@50.00 


48.00@52.0 
47.00@49.0 
46.00@48.0 





19.00@21.00 
17.00@20.00 
16.00@18.00 


17.00@20.0 
None quotel 
13.00@18.0) 


LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %%c to all price quo- 
tations ending in 2 or T. 


LARD FUTURES PRICES 


(Loose contract basis) 





FRIDAY, DEC. 19, 1958 

Geek’ Mich Lew Ole CHGO. FRESH oval AND 
Jan. 9.35 9.35 9.30a 9.25b-32a PORK PRODUCT 

Open High Low Close Mar. 9.35 9.35 9.23a 9.21b-23a Dec. 22, 1958 

Jan. 10.25 10.25 10.20 10.202 May 9.45 9.45 9.33 9.33 

ae ae ae aa ahs 10.32a July 9.60 9.60 9.50a 9.47b 

May .... bah opr <b 10.50a Sales: 960,000 lbs. 

July 10.60 10.60 10.50 10.50a pen ditereat “at clone Thurs. 
Sales: 400,000 Ibs. Dec. 18: Dec, 2, Jan. 25, Mar. 50, 
Open interest at close Thurs., May 18, and July 19 lots. 

Dec. 18: Dec. 2, Jan. 106, Mar. 101, 

May 50, and July 34 lots. 


PHILA., N. Y. FRESH POM 

LOCALLY DRESSED © 
Dec. 22, 1958 : 

PHILADELPHIA (lel. 

Reg. loins, 8/12 H 

Reg. loins, 12/16 

Boston butts, 4/8 

Spareribs, 3/down 

Spareribs, 3/5 

Skinned hams, 10/12 . 

Skinned hams, 12/14 

Picnics, s.s. 4/6 

Picnics, s.s. 6/8 . 

Bellies, 8/10 

NEW YORK 

Loins, 8/12 Ibs. 

Loins, 12/16 Ibs. 

Hams, sknd., 12/16 


Boston butts, 4/8 
-CHGO. PORK SAUSAGE = reg nts: 4 
MATERIALS—FRESH Spareribs, 3/down 


(To sausage manufacturers) PACKERS' WHOLESALE 
TUESDAY, DEC. 23, 1958 Pork trimmings: (Job lots) LARD PRICES 
TUESDAY, DEC. 23, 1958 Jan, 9.20 - 9.12 9.12b-18a 40% lean, barrels .... 19% : ; 
Jan. 10.22 10.25 10.15 10.25 Mar. 9.20 9.20 9.07 9.08b-12a_ | 50% lean, barrels .... 2 2 Oe oe 
4 o 4 = = : 2 ¢ 28-245 80% lean, barrels .... 3414 "ag 
Mar. 10.32 10.32 10.05 10.15b May 9.29 9.29 9.20  9.23b-24a rae Faiat  wateete 43° ‘Refined lard, 50-Ib. fiber 
May 10.47 10.47 10.20 10.302 July 9.45 9.45 9.36a 9.35b-40a | pork “nead ‘meat nt 27 cubes, f.o.b, Chicago 
July 10.55 10.55 10.27 10.30 Sales: 2,480,000 Ibs. Pork. cheek meat, Kettle rendered, 50-Ib. tins, 
Sales: 1,680,000 Ibs. Open interest at close Mon., Dec. barrels 34 f.o.b. Chicago 
Open interest at close Mon., Dec. 22: Dec. 1. Jan. 24, Mar. 53, May Leaf kettle rendered, 


FRIDAY, DEC. 19, 1958 


(icl. Ib.) 
Hams, skinned, 52 
Hams, skinned, 
Hams, skinned, 
Pienies, 4/6 lbs, 
Picnics, 6/8 Ibs. 
Pork loins, boneless 
Shoulders, 16/dn. loose.. 


(Job lots, Ib.) 
Pork livers 18% @19 
Tenderloins, fresh, ’s..83 @85 
Neck bones, bbls. 9%,@10 
Ears, 30's 14 
he Sa | ee ae ees ™, 


MONDAY, DEC. 22, 1958 
Jan. aoe See nie 9.20b-28a 
MONDAY, DEC. 22, 1958 Mar. 9.18 9.25b 9.18 9.15b-25a 
Jan. 10.20 10.20 10.17 10.17a May 9.30 9.37 9.30 9.25b-35a 
Mar. 10.32 10.32 10.30 10.32 July was es oe 9.45b-50a 
ee Jeph «s+.  10.47a Sales: 300,000 Ibs. 
July 10.45 10.50 10.45 10.50 Open interest at close Fri., Dec, 
Sales: 640,000 lbs. 19: Dee. 1, Jan. 24, Mar. 54, May 
Open interest at close Fri., Dec. 24, and July 18 lots. 
19: Dec. 2, Jan. 108, Mar. 101, May 
50, and July 38 lots. 





22: Dec. 2, Jan. 110, Mar 104, May 
50, and July 38 lots. 


WEDNESDAY, DEC. 24, 1958 
Jan. 10.27 10.27 10.17 
Mar, 10.17 10.17 10.15 
May 10.30 10.30 10.25 
July 10.35 10.35 10.32 

Sales: 1,500,000 Ibs. 

Open interest at close Tues., Dec. 
28: Jan. 111, Mar. 110, May 53, 
and July 43 lots. 


THURSDAY, DEC, 25, 1958 


Christmas Day 
(Board of Trade closed) 
No trading in loose lard futures. 
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25, and July 18 lots. 


WEDNESDAY, DEC. 24, 1958 
Jan. 9.18 9.18 9.05 -05b-15a 
i ee “> see .06b-08a 
May bine jee Sie 
July ae es .-- 9.32b-37a 

Sales: 


Open interest at close Tues., 
Dec. 23: Dec. 1, Jan. 18, Mar. 56, 
May 26, and July 20 lots. 


THURSDAY, DEC. 25, 1958 
Christmas Day 
(Board of Trade closed) 
No trading in drum lard futures. 


CHGO. WHOLESALE 
SMOKED MEATS 


Dec. 22, 1958 


Hams, skinned, 14/16 Ibs., (Av.) 
Wrapped 54 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 

Hams, skinned, 16/18 lbs., 
wrapped 

Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 

Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 

Bacon, fancy sq. cut seed- 
less, 10/12 lbs., wrapped .. 

Bacon, No. 1 sliced 1-lb. heat 
seal, self-service, pkg. .......54 


drums, f.o.b. Chicago 
Lard flakes 
Neutral drums, f.o.b. 
Chicago 
Standard shortening, 
N. & S. (del.) 
Hydro. shortening, N. 


WEEK'S LARD PRICES 
P.S. or Dry 
D. R. rend. 
cash loose 
tierces (Open 
(Bd. Trade) Mkt.) 
Dec. 19.10.20n 9.25n 
Dec, 22.10.20n 9.25n 
Dec, 23.10.25n 9.25n 
Dec. 24.10.17%n 9.12%n 


THE NATIONAL PROVISIONER, DECEMBER 27, | 





le 


eee 


> match 
Iting in 
sht hogs 
us side, 
}-270 Ibs.— 
‘alue 

per cw, 


fin, 
yield 


No. Portland 
ec, 22 
hipper style) 
None quoted 
529.50@30.0 


45.00@49.0 
45.00@49.0 
45.00@49.0 
(Smoked) 
35.00@41.0 


54.00@50.0 
54.00@57.0 


48 .00@52.0 
47.00@49.0 
46.00@48.0 


17.00@20.0 
None quotel 
13.00@18.0) 


BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Tuesday, Dec. 23, 1958 
BLOOD 
Unground per unit of ‘ 
ammonia, DUK .....cccceveeeceecvcees 7.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

RTECS Pec vrteSoteentethevesget cave 8.00n 
I: NARS Gr, cae rales acpi eiw 0/4 eu aie sieje a peed, ala gin 7.75n 
oe Sa retrace rere arte pr wae 7.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 

30% meat, bone scraps, bagged .$107.50@112.50 
50% meat bone seraps, bulk 105.00@110.00 
60% digester tankage, bagged... 112.50@115.00 
60% digester tankage, bulk .... 110.00@112.50 
80% blood meal, bagged 125.00@145.00 
Steam bone meal, 50-lb. bags 

(especially prepared) 97.50 
60% steam bone meal, bagged... 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage ground 
per unit of ammonia .........0..csceoe *5.50 
Hoof meal, per unit ammonia *6.75n 


DRY RENDERED TANKAGE 
ae ee | Pe reer ree 2.00n 
Medium test, per unit prot. .............. 1.95n 
High test, per wnit. prot. on... cccecsccce 1.90n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 24.00 
Cattle jaws, feet (non-gel.), ton .. 8.00@12.00 
Trim bone, ton 11.00@16.00 
Pigskins (gelatine), cwt. 6.25n 
Pigskins (rendering), piece 15@25 


ANIMAL HAIR 

Winter coil dried, per ton ........ $50.00@60.00 
Summer coil, dried, per ton 
Cattle switches, per piece 
Winter processed (Nov.-Mar.) 

gray, Ibs. 
Summer processed (April-Oct.) 

gray, lb. 


*Delivered midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Tuesday, December 23, 1958 











The inedible tallow and grease 
market in the midwest was mixed late 
last week, with bleachable fancy tal- 
low selling higher at 7%@ Tec, and 
special tallow moving steady at 6%4@ 
6%c, all c.a.f. Chicago. Edible tallow 
was available at 8%c, f.o.b. River 
points, and at 9c, c.a.f. Chicago. 
Choice white grease, all hog, sold at 
8¥ec, delivered New York. Bleachable 
fancy tallow was bid at 8@8%c, c.a-f. 
East. The outside price was on hard 
body material. Sellers asked 8¥c. 
Some edible tallow changed hands at 
9Yac, c.a.f. Chicago. About 10 tanks 
were involved in the trade. 

The market was very quiet at the 
start of the new week, and mostly on 
a bid and offering basis. Choice white 
grease, all hog, was bid at 8c, c.a.f. 
East, with indications of 8¥%c also 
reported in the market. Sellers per- 
sisted in asking 8%4c on the material. 
Yellow grease was bid at 6%@6%c, 
c.a.f. Chicago, and at 74%@7%c, c.a.f. 
New York. However, offerings were 


held fractionally higher. Special tal- 
low was bid at 6%4@6%c, c.a.f. Chi- 
cago, depending on product, and at 
Tec, c.a.f. Eastern price zone. 

A few tanks of bleachable fancy 
tallow traded at midweek at 7%c, 
c.a.f. Chicago. The same price was 
reported bid on additional supplies. 
Regular production bleachable fancy 
tallow was bid at 7%@8c,. c.a.f. New 
York, but the material was held at 
8¥ec. Hard body material met buying 
interest at 8¥%c, same destination, but 
it was held Y%c higher. Edible tallow 
was bid at 9c, Chicago, but it was 
held at 9%c. 

It was reported that 8@8'c, c.a.f. 
East was bid on choice white grease, 
all hog, with offers at 8%c. Yellow 
grease was still bid at 6%@6'4c, c.a.f. 
Chicago, and at 74%@7%c, delivered 
New York. Special tallow and B-white 
grease met inquiry at 64@6%c, c.a.f. 
Chicago, and at 7% c, c.a.f. New York. 
Original fancy tallow was bid at 8%c, 
c.a.f. East, but it was held fractionally 
higher. Edible tallow was available 
at 8'4c, f.o.b. River, with buying in- 
terest at 8%c. 

Very late on Tuesday, edible tallow 





BUYING and Processing 
Animal By-Products 


for 16 Years 


DARLING & COMPANY ’s convenient daily 
pick-up service can save you money, space, 


and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 

DARLING & COMPANY’S 
trained, technical service 
staff help you... 


ee 


-.. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 


4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 


P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 


CLEVELAND 


VAlley 1-2726 


Lockland Station 


without cost to you. 


CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 





was available at 9¥c, Chicago, with 
buying interest at 9c. Several tanks 
of edible tallow changed hands on 
P.T., f.0.b. River points. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 8%c, f.o.b. River and 
9¥%ac, Chicago basis; original fancy 
tallow, 75sc; bleachable fancy tallow, 
7%c; prime tallow, 7c; special tal- 
low, 6%4@6%c; No. 1 tallow, 6@ 
6'4c, and No. 2 tallow, 5%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 
7%@7%sc; B-white grease, 64@6%c; 
yellow grease, 6%@6%c; house 
grease, 6c, and brown grease, 5¥%c. 
Choice white grease, all hog, was 
quoted at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec. 23, 1958 

Dried blood was quoted today at 

$6.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25@ $7.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 
FRIDAY, DEC. 19, 1958 


Open High Low Close 
am. .:¢ 330 ; en ee 12.85n 
SS 78 12.76 12.71 13 2.72 
May .... 12.79 12.80 12.74 12.74 

-80 
July .... 12.60 12.60 12.55 12.55 
eae 12.23 12.18 12.16b 


Deere ices. a ao 
Dec. .... 12.00b 11.99 99  11.85b 
Sales: 196 lots. 


MONDAY, DEC. 22, 1958 
OS Sere hey = 12.60b 
Mar. a 2.73 
May 
July 
Sept. 
Oct. 
Dec. 
Sales: 217 lots. 
TUESDAY, DEC. 23, 
Jan. .... 12.60b 
Mar. .... 12.68 12.88 
May .... 12.72 12.88 
July .... 12.50b 12.71 
Sept. .... 12.15b 
i Se oe Pecan ch wis 
Dec. ic cae anlord 2. 11.95b 
Sales: 143 lots. 


VEGETABLE OILS 


Tuesday, Dec. 23, 1958 

Crude cottonseed eil, f.o.b. 

Valley 

Southeast 10% 

Texas 10% @1044n 
Corn oil in tanks, f.o.b. mills 11% 
Soybean oil, f.o.b. Decatur or 
Coconut oil, f.0.b. Pacific Coast ... 
Peanut oil, f.o.b. mills ............. 134 6 @ issn 
Cottonseed foots: 

Midwest and West Coast 4 
14%@ 1% 


OLEOMARGARINE 


Tuesday, Dec. 23, 1958 
White dom. vegetable (30-lb. cartons) 
Yellow quarters (30-lb. cartons) 
Milk churned pastry (750 Ibs., 30's) 
Water churned pastry (750 Ibs., 30's) 
Bakers steel drums, ton lots 


OLEO OILS 


Tuesday, Dec. 23, 1958 


Prime oleo stearine (slack barrels) ..11144@11% 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS — 


Packer hides steady, with limited ac- weight calf was quoted 45@4 
tion early in the week—Small packer nominal, and allweight kip at 3 
and country hides steady in light nominally steady. Country allweigh 
trading—No price changes on calfskins = calf was quoted at 35c nominal, th 
and kipskins from last week—Sheep- _allweight kip at 26c nominal. 

skin sales largely at the market. SHEEPSKINS: Trade was rek 


tively routine. River No. 1 shearlip 
CHICAGO moved at 1.00@1.25, the No. 2’s ba 


PACKER HIDES: Trading was quoted at .40@.60 nominal. No. % 
heavy last week, with volume esti- were quoted at .30 nominal. Dry pel 
mated at about 150,00C pieces. De- held steady at .17. Last sales d 
clines were registered in heavy native pickled skins involved lambs at 11.5) 
cows, branded cows, light native cows, and sheep at 13.00 with the 
heavy native steers and butt-branded raised later a 50. Midwest lambs 
steers. The market was quiet on Wed- V¢Te quoted at 2.60@3.00, teat * 
nesday, although some interest was were the fall clips at 1.75@2.25. 


noted on branded cows at 12%%c. CHICAGO HIDE QUOTATION 


On Thursday, the feature of the day 
Mises ’ t of about 20.000 PACKER HIDES 
was the movement of about 2U, Tuesday, Com 


branded cows: River-Northerns sold Dec, 23,1958 iit 
. : Lgt. native steers ....184%@19n 15 

at 12%c, with some Denver produc- Hyy. nat. steers 11wa@l2 9 

e . Ex. Igt. nat. steers ... 22 

tion at 12%c. A car of Oklahoma light pay gue ela i 


‘ < . = Colorado steers 9 
average branded cows sold at l4c. ang Alpe Aaa bis 
Other selections were quiet. No action Light Texas steers ....144%,@15n 

a Ex. Igt. Texas steers..18 @18%n 
reported on F riday. Heavy native cows ...13%@14 


° Light nat. cows 1 @23n 
Offerings were slow to come out ie tee. 12%@l4 


.. , n -] Native DUNG... 66 ccsies 9% @10n 
this week, with cattle kill expected Leg yea Ht pages 


to be light due to the holiday. Some Calfskins: 
, ° rg - Northerns, 10/15 Ibs. 65n 400 
mild interest was shown for various recap 7 ae Gin STK@I 


‘ * : Kips, Northern native, 
selections at steady prices. cy eg ——— 
On Tuesday, a fair trade took place SMALL PACKER HIDES 
at steady prices, with about 52,000 STEERS AND COWS: 
hides sold. Heavy native steers sold at Gt —iaainaiallape FP og 
11%@12c, heavy native cows at SMALL PACKER SKINS 
13%@14c, and branded steers sold at Calfskins, all wts, ...45 @46n 2 
Sipskins, : eS 35 2% 
9@10c. About 1,000 Denver branded a ae pti eon 
cows sold at 12%c. Packer shearlings: 
SMALL PACKER AND COUN- Ne 1.00@ 1.25 1 sagan 
° ° No. 2 .40@ .69n o } 
TRY HIDES: Trading was light as Dry Peits 17n a 
. ° * Horsehides, trim... 8.50 8.( . 
both sides awaited developments = Horsehides, trim. ..7.50@8.00n 7.508808 
the weak “Big Packer” market. Offer- 
ings of most selections were fairly N.Y. HIDE FUTURES 
ample. Small packer 50/52’s were FRIDAY, DEC. 19, 1958 
quoted at 144%@15c nominal, as were Open High Low Close 
Jans: 16s. 3 ne 
60/62’s steady at ll@1l%c. Locker- co a 14:30b aah Bae 14. a 
butcher 50/52’s were quoted at 12@ fila 14. 10b cinta 
12%c nominal, as were 48/50-lb. gi A re e 14.350 
; . 1 S . hs . 
renderers at 11@11%c, No. 3 hides ee 
were scarce, slow, and quoted at Sik 3 eee cee 16,400-108 


: . * Apr. ... 14.301 isles veins 14.60b- 5 
8@8%%c nominal. Horse hides were in july 11! 14.b5b 14.60 14.60 14.500 1 


tight supply, with best Northern fir 2. 1430, i) Lil aah § 

trimmed quoted at 7.50@8.00 nom- Sales: one lot. 

inal, and untrimmed .50 more. TUESDAY, DEC. 23, 1958 
CALFSKINS AND KIPSKINS: The bY 

market was relatively quiet, although = QU” °*: 14:382 

some recent sales came to light last = 788. ,-- 14.250 

week. It was disclosed that a large WEDNESDAY, DEC. 28, 1988 

producer obtained 65c for good Opening quotations on hides were, a 

quantity of St. Paul, Milwaukee and a 2. 

Chicago heavy calf, with some St. Z 

spi included at 62%4c. Nash. Cattle Hides Stay Surplus 

ville kip sold steady at 53%c. Last Cattle hides were continued on! 

confirmed sale Northern light calf surplus commodity list following” 

was at 65c, with offerings recently latest periodic review by the Usp 


reported up to 75c. Small packer all- early this month. 
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LIVESTOCK MARKETS ...Weekly Review 





Record High Canada Cash 
Farm Income Jan.-June, 58 


The Canadian Bureau of Statistics’ 
estimates of farm cash income in the 
first half of this year clearly show 
the important place the livestock in- 
dustry plays a5 revenue sources. Total 
cash income from farm products sales 
from January to June reached a new 
record high of $1,300,000,000, 9 per 
cent above the same period in 1957. 

Of the total livestock sales, cattle, 
calves, sheep, lambs, calves and hogs 
accounted for $432,400,000, an in- 
crease of $76,000,000 over the first 
six months of last year. Poultry sales 
for the first six months this year 
totaled $72,200,000, an increase of 
$12,700,000, and dairy products and 
eggs totalled $300,000,000, most of 
the $22,000,000 gain in dairy items. 

The Meat Packers Council of Can- 





FARM CASH INCOME FROM LIVESTOCK 
AND PRODUCTS, 1956-57-58 
1956 1957 1958 
Million Dollars 

Cattle and calves .. 208.3 205.7 273.8 

Sheep and lambs ... 2.2 2.3 2.5 

ME ob pea Wu Ciwe tes 144.6 148.2 156.1 

SN Ps isin 6's vokie's 66.9 60.9 72.2 

Dairy products ..... 203.7 208.8 231.4 

MD capa Vicdwnee ca 74.6 69.2 68.7 
Total livestock and 

livestock products. 700.3 695.1 804.7 

Total all products..1,216.6 1,096.6 1,301.7 











ada, Toronto, states that there seems 
every reason to hope that, as popu- 
lation expands, the products of ani- 
mal agriculture will act as the farm 
economy balance wheel. 


ST. LOUIS HOGS IN NOV. 

Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co.: 


1958 1957 

——November—— 
ON BOCHUM 5:s'5.4.0:é0ininiaceince 217,756 44,228 
Highest top price ........... 19.85 $19.00 
Lowest top price ............ 8.25 17.10 
rae, Rae 18.57 7.25 
Average weight, Ibs. ........ 226 224 


SALABLE LIVESTOCK AT 
12 MARKETS IN NOVEMBER 








CATTLE 

Nov. 1958 Nov. 1958 
CHICEBO «oc cvccccesaeces 178,745 
Cincinnati 18,940 
Denver ... 57,911 
Fort Worth . 23,662 
Indianapolis 35,682 
Kansas City .. 82,311 
Oklahoma City 33,782 
CINGUE 255s éaceedeschsees 133,207 


BGs POM oot becuicncs g 2 54,905 









St. Louis NSY 67,984 
RSE SIE. iene s eetesed 109,283 
a ere 100,838 

WORN cacdnucdenesuee 897 ,250 
CHICASO ©... ccecccccsvese 4,552 
Cincinnati .......ceceee 2,938 
he) ee eee ee 11,835 
Fort Worth .....ccseess 10,356 
Indianapolis ........+.- 4,018 
Kansas City ......0..006 8,348 
Oklahoma City 6,562 
CE wield edie ckeea news ‘i 16,148 
Ce Perr en ree yt! 3,820 
St. Louis NSY ........ 9,185 14,239 
ee a > ere 35,977 30,015 
a err 4 028 52,029 

ON 5 cic dices cred 137 403 164,860 

HOGS 

NE ce Sa dageonen ues 196,260 193,588 
CINSTRRSS oh ce ces ciones 38,876 50,472 
TRIP EE eWinec wee csdeeees 9,902 8,690 
Fort Worth ......sccees 6,725 7,231 
Indianapolis .........-- 110,791 148,189 
Reuses CNY icici 55,574 61,578 
Oklahoma City ........ 10,609 8,598 
ee re 186,827 164,957 
OF, SOME nike sdnoncces 114,186 119,001 
OE SOG BOE cnc sacccs 217,756 244,228 
eer 202,183 169,487 
GT POE So ctasiasasices 147,909 238 376 

UE Os ino pure wees 1,297,598 1,414,395 

SHEEP 

RIOR ir as cscs cesees 37,491 40,658 
Cincinnati 4,663 5,694 
Denver ts 47,618 40,727 
Fort Worth .. 16,063 12,493 
Indianapolis 13,300 20,176 
>. eee eee 21,636 18,667 
Oklahoma City ........ 5,618 6,602 
Re rer ree 46,058 42,088 
BE. CONOR noc ve ceinetese 4 25,034 
St. Lowis NBY 2. .ccess 21,887 23,845 
BtOue CH 666 vec cscce 29,796 35,247 
en | Sey | erie 37,307 65,150 

RGIS fis aleidedowyees 300,974 336,381 


INTERIOR IOWA, SO. MINN. 

Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


Hogs Sheep 
MOC: ROBO os i562 ccccecds 1,601,500 93,300 
Cok MS Sie vaiccces 1,659,500 115,300 
WO BOE iis Cvbecesn oie 1,609 500 113,500 


Too Many Hogs Will Hurt 
Prices, Benson Warns Again 


Secretary of Agriculture Ezra Taft 
Benson recently reiterated earlier 
warnings that over-expanded hog pro- 
duction will lead to a slump in 
prices and incomes for producers. He 
addressed a Chicago luncheon meet- 
ing sponsored jointly by the Chicago 
Farmers’ Club and the International 
Live Stock Exposition. 

Favorable hog prices, the Secretary 
said, can be maintained only if pro- 
duction is held to the quantities and 
quality desired by the nation’s con- 
sumers. He said he looks to the meat- 
type hog to respond to consumers 
demand for leaner pork. While pro- 
ducers are moving toward this type 
of hog, Secretary Benson added, they 
are not moving fast enough, “not as 
fast as the Canadian hog producers 
have done.” 

The Secretary painted a picture of 
current prosperity and a bright future 
for agriculture. He said a record 1958 
season raised crop output 10 per cent, 
livestock production 3 per cent and 
total farm output 8 per cent. This 
production, he remarked, showed how 
futile it is to “try to balance total pro- 
duction and demand through acreage 
allotments.” He praised farmers for 
voting to end corn acreage controls. 

More than 71 per cent of the corn 
farmers voting in the referendum ap- 
proved the new plan, which will allow 
them to grow all the corn they want 
beginning next year. All their produc- 
tion will be eligible for federal price 
supports at 90 per cent of the average 
open market price for corn in the 
past three years, including 1958. The 
Department of Agriculture has esti- 
mated that the average support price 
will be between $1.12 and $1.15 a 
bushel for the 1959 corn crop. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday December 20, 1958, 


as reported to the NATIONAL 
PROVISIONER: 
CHICAGO 


Armour, 7,735 hogs; shippers, 22,- 
296 hogs; and others, 19,649 hogs. 
Totals: 31,402 cattle, 227 calves, 
49,680 hogs and 4,529 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,992 400 3,298 Dah 
Swift 2,630 421 6,666 1,988 
Wilson . 817 ue 4,076 4 
Butchers 5,019 ois 73 sat 
Others . 1,573 36 3,379 1,526 
Totals 12,031 857 17,493 3,514 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 5,378 9,175 896 
Cudahy ... 2,945 7,427 1,904 
SEE dives 4,276 7,859 4,089 
Wilson .... 3,202 6,191 322 
Neb. Beef.. 479 ak se 
Am, Stores. 1,185 
Cornhusker. 948 
O’ Neill . 1,026 
BR. 6 UC... 227 
Eagle ..... 178 
Gr. Omaha. 849 
Hoffman .. 95 
Rothschild 990 
Roth sec. 965 
Kingan ... 812 
Omaha D.B. 465 
Midwest .. 220 
Omaha .... 565 
Union 1,554 sas 
Others te® 11,229 
Totals ..27,249 41,881 7,161 
N. 8. Yards 
Cattle Calves Hogs Sheep 
Armour.. 1,804 7,751 ioe 
Hunter . oe ... 8,065 
mrey ... soe wee 649 
Heil 2,122 
Totals. 1,804 - 18,587 
8ST. JOSEPH 


Cattle Calves Hogs Sheep 





Swift .. 3,015 173 13,582 3,117 
Armour.. 2,748 59 8,996 1,148 
Seitz ... 840 is b's acs 
Others . 2,663 8 1.121 239 
Totals* 9,266 235 23,699 4,304 
*Do not include 195 cattle, 34 


ealves, 5,568 hogs and 2,392 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour.. 3,246 . 12,587 3,545 
Swift .. 4,042 9,028 1,451 
8.C, Dr. 
Beef .. 4,248 
8.C. Dr 
| Sareere .. 11,683 
Raskin . 1,099 ‘ ace 
Butchers 271 s4 Skis 
Others . 7,443 . 21,150 
Totals 20,349 . 34,448 5,731 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,221 37 2,836 
Sunflower 7 * ee 


‘ 

Dunn ... 66 a cnt 
Dold ... 69 oe 322 
Excel .. 1,250 pe Bate ova 
Armour. . aoe A 4 ae 387 
2 Se ee ce, wees 
Others . 1,817 “> 4 66 237 

Totals 4,430 37 3,224 2,207 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,155 18 303 
Wilson . 936 44 1,237 Mee 
Others . 1,773 eo 2 oe 359 


Totals* 3,864 62 2,742 359 


*Do not include 560 cattle, 7 
calves and 5,781 hogs direct to 
packers. 

DENVER 
Cattle Calves Hogs Sheep 
Armour.. 101 da --+ 1,087 
Swift .. 866 16 3,578 2,709 
Cudahy . 579 14 4,545 ges 
Wilson . 515 _ oo» 2,044 
Others . 4,654 1: 913 464 


Ul 
Totals 6,715 42 9,036 6,854 





46 





LOS ANGELES 

Cattle Calves Hogs Sheep 
Swift .. 38 rede rer: oes 
United .. 425 5 270 ove 
Atlas .. 334 us ath ee: 
Ideal ... 328 
Gr, West. 306 
Star .... 295 
Quality . 236 
Goldring. 213 
Acme .. 144 
Manning. 100 


Coast .. 89 ae 319 
Clough’ty ... 35 
Empire . 79 ae 
Others . 262 75 231 


2,849 80 855 


Totals 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 1,465 5,674 5,216 598 


Butchers 2,908 1,253 288 75 





Totals 4,368 6,927 5,504 673 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour.. 349 379 350 920 
Swift .. 719 286 956 466 
Oy... 2 174 ahs 
Rosenthal 56 17 wr 283 
Totals 1,475 684 1,480 1,669 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Dec. 20 week 1957 
Cattle ...125,802 138,893 143,895 
Hogs .. 208,628 295,513 314,744 
Sheep .... 37,001 61,103 53,818 
CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 23— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA. 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ........ $16.75@18.50 
200/220 Ibs, ........ 17.75@18.75 
220/240 lbs. ........ 17.15@18.50 
240/270 lbs, ........ 16.25@17.75 
270/800 Ihe. ........ 15.35@16.75 

Sows, U.S. No. 1-3: 

270/330 Ibs. ........ 14.75@15.75 
330/400 Ibs. ........ 14.00@15.25 
400/550 Ibs. ........ 12.50@14.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Dec. 18 . 68,000 56,000 83,500 
Dec. 19 74,000 48,000 69,500 
Dec. 20 41,000 37,000 31,500 
Dec. 22 ... 80,000 92,000 64,000 
Dec. 23 - 65,000 84,000 51,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at In- 

dianapolis on Tuesday, Dec. 


23 were as follows: 


CATTLE: 
Steers, choice 


Cwt., 

. .$26.00@ 28.00 
Steers, good .... 24.50@26.00 
Heifers, gd. & ch... 24.00@27.00 
Cows, util. & com’l. 17.00@18.50 
Cows, can & cut... 13.00@18.00 
Bulls, util. & com’l. 23.00@24.50 
Bulls, cutter 19.00@22.00 

VEALERS: 

Choice & prime .... 
Good & choice 





36.00@36.50 
- 29.50@36.00 


Stand. & good - 25.00@29.50 
HOGS, U.S. No, 1-3: 
140/160 lbs. 17.25@18.00 


160/180 lbs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 


18.00@18.75 
-» 18.50@19.75 

- 18.25@19.75 
18.00@19.50 
17.25@19.25 
16.75@17.75 





180/300 Ibs. ..... 15.25@16.25 
300/400 Ibs. ..... 14.75@16.00 
400/550 Ibs. ..... 13.50@15.00 
LAMBS: 
Good & choice ..... 18.00@20.00 


Utility & good 





~ 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 


ended Dec. 20, 1958 (totals 


the U. S. Department of Agriculture: 









compared) as reported by 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 13,493 8,859 55,572 37,500 
Baltimore, Philadelphia .......... 7,957 748 28,142 8,063 
Cin,, Cleve., Detroit, Indpls. ...... 16,382 5,851 106,739 11,482 
SI. SRS ani ace ts: 69's Reon epee 22,702 8,748 42,968 5,066 
St. Paul, Wis, Aveas .....cccceee 27,119 29,936 122,676 11,200 
ee OR ee ree peer 10,759 1,896 79,389 4,560) 
Sioux City-So. Dak, Area*t ........ 20,684 rer 103,187 16,171 
i BOE oe cs ts cabmacuned 31,754 168 81,123 10,065 
EM NINE ee nas sas Salad pees we ahs 10,743 1,360 32,661 8,510 
Iowa-So. Minnesota® .............. 28,255 11,941 307 366 26,076 
Louisville, Evansville, Nashville, 

PE oe nets acne o's ae Or ae 6,762 4,500 48,379 ee 
Georgia-Alabama Area’ ..... 5,608 2,627 26,833 a 
St. Joseph, Wichita, Okla. City ... 15,490 1,387 47,546 5,745 
Ft. Worth, Dallas, San Antonio ... 6,777 3,858 22,081 5,1 
Denver, Ogden, Salt Lake City .... 14,808 333 14,037 16,858 
Los Angeles-San Fran, Areas* ..... 17,669 1,728 25,870 22,804 
Portland, Seattle, Spokane ........ 5,041 245 4,023 2,910 

| RSS ere eres: 262,003 84,085 1,158,542 182,858 

Totals same week 1957 ......... 278,461 111,486 1,158,318 185,414 

1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, %, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 


St. Louis National Stockyards, E. St. 
cludes Sioux Falls, Huron, Mitchell, 
‘Includes Lincoln and Fremont, Nebr., 
bert Lea. Austin and Winona, 


Moines, Dubuque, Estherville, Fort 


Ottumwa. Postville, Storm Lake and Waterloo, Iowa. 


ham, Dothan and Montgomery, Ala., 
ville and Tifton, Ga. 


Minn., 


‘Includes Los 
Francisco, San Jose and Vallejo, Calif. 


Louis, Ill., and St. Louis Mo, 4p. 
Madison, and Watertown, S. Dak. 
and Glenwood, Iowa. *Includes 4j- 
Cedar Rapids, Davenport, De 
Dodge, Marshalltown, Mason City, 
TIncludes Birming. 
Albany, Atlanta, Moultrie, Thomas 

Angeles, San Francisco, So. San 





LIVESTOCK PRICES AT 1 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Dec. 13 compared with 
the same week in 1957 were reported to the Provisioner 


1 CANADIAN MARKETS 















by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

All Good and Grade B* Good 

Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 =: 1987 

Toronto ....$26.00 $18.41 $32.81 $28.00 $24.50 $28.50 $20.50 $22.68 
Montreal .... 25.20 18.25 30.95 24.50 24.35 29.20 19.60 184 
Winnipeg . 24.52 17.50 32.87 29.00 21.25 25.41 19.00 10.0 
Calgary . 24.25 18.05 24.00 18.90 20.50 22.95 16.50 19.10 
Edmonton ... 23.40 17.00 26.00 20.50 20.50 23.60 19.00 19.0 
Lethbridge . 23.75 18.00 23.50 18.25 20.50 23.00 17.85 188% 
Pr. Albert .. 23.75 16.60 24.75 18.00 20.50 23.70 17.00 16% 
Moose Jaw .. 23.50 16.40 . 24.30 17.50 20.50 23.50 17.50 17. 
Saskatoon 23.75 16.90 27.00 23.00 20.50 23.50 17.00 18.0 
Regina ..... 22.75 16.60 26.00 20.00 20.50 23.50 16.40... 
Vancouver «ae evi or 20.75 ae oe mer 





*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockyards located in Albany, 


Moutrie, Thomasville, Tif 


ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended December 20. 


Week ended Dec. 20, est. ............ 
Week previous (six days) 
Corresponding week last year ........ 


Cattle Calves Hogs 
2,012 855 20,431 
2,459 966 19,588 
3,592 1,481 24,008 





LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, Dec. 23 
were as follows: 


CATTLE: 
Steers, prime ....$28.25 only 
Steers, choice ...... 25.00@28.00 
Steers, good ....... 24.50@ 26.50 
Heifers, choice ..... 26.50@27.50 
Heifers, good ...... 24.50@26.50 
Cows, util. & com’l. 18.00@20.50 
Cows, can. & cut... 15.00@17.50 
Bulls, util. & com’l. 20.00@23.50 


Cwt. 





Bulls, cutter ....... none qtd. 
HOGS, U.S. No. 1-3: 
180/200 Ibs. ........ 18.25@19.00 
200/220 Ibs. ........ 18.25@19.25 
220/240 Ibs. ........ 17.75@19.00 
240/270 The. ........ 17.25@18.50 
Sows, U.S. No. 1-3: 
180/330 Ibs. ..... 15.25@15.75 
330/400 Ibs. ..... 14.75@15.25 
400/550 Ibs. ..... 13.00@14.50 
LAMBS: 


Good & ch. (wooled) 17.25@19.25 
Good & ch. (shorn). 17.00@18.75 
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LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St 
Joseph on Tuesday, Dee. 3 


were as follows: 


CATTLE: Cwt. 
Steers, choice ... 
Steers, gd. & ch. 2 
Heifers, gd. & ch. .. 24.00@21.0 
Cows, util, & com’l. 17.50@10F 


Cows, can & cut... 15.00@17 
Bulls, util, & com'l 21.00@2 
VEALERS: 100 
Good & choice ..... 28.00@31! 
Calves, gd. & ch... 25.00@21.0 


HOGS, U.S. No. 1-3: 









180/200 Ibs. ........ 18.25@19.0 
200/220 Ibs. ........ 18.25@19 
220/240 Ibs. ........ 17.75@10" 
240/270 Ibs. ........ 17.25@18.9 
Sows, U.S. No, 1-3: aust 
270/360 Ibs. ..... 15.00@15.1 
360/550 Ibs. ..... 13.00@15. 
LAMBS: wale 
Good & choice ..... 18, Q 
Good & ch (shorn) . 17.00@11% 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
December 20, 1958, compared: 

CATTLE 

Week Cor. 
ended Prev. week 
Dec. 20 week 1957 


Chicagot ... 31,402 21,630 25,396 
Kan. City ¢. 12,888 12,605 14,928 
Omaha*t .. 25,281 26,531 2,955 


N.S. Yardst 1,804 1,856 8,194 
St. Josepht. 9,408 11,734 10,259 
Sioux City?. 13,543 15,429 12,180 
Wichita*t .. 3,420 2,863 3,776 


Jer, Cityt 13,493 14,140 15,340 
Okla. City*t 4,493 3,989 5,711 
Cincinnatig . 11,789 .3,999 4,459 
Denvert ... 10.610 9,271 8,420 
St. Paulf .. ... 18,570 14,876 
Milwaukee?. 4,299 4,240 5,332 


Totals. 142, 425 141,857 131,817 


HOG 
Chicagot ... 27,384 29.417 29,785 
Kan, City? . 17,492 15,303 14,744 
Omaha*t .. 51,777 60,146 12,820 


N. 8. Yardst 18,587 18,205 40,301 
St. Josepht. 28,141 29,024 28,369 
Sioux Cityt. 42,150 47,256 21,285 
Wichita*t .. 14,582 16,644 12,650 
New York & 


Jer. Cityt. 55,572 63,726 
Okla, City*t 8,523 11,634 
Cincinnati . 32,702 10,481 
Denvert ... 10,045 10,824 
St. Paul? .. iin 48,768 
Milwaukeet. 5,493 5,618 








Totals ...312,448 450,539 311,015 


SHEEP 
Chiceagot ... 4,529 3,343 5,793 
Kan. City? . 3,514 6,251 3,583 
Omaha*t ... 8,570 12,310 2,391 
N. 8. Yardst pis rae 5,083 


St, Josepht. 6,476 8,121 6,746 
Sioux Cityt. 3,928 4,830 2,547 
Wichita*t .. eee ees 768 
New York & 

Jer, Cityt 37,509 42.056 38.587 
Okla. City*t 359 1,129 1,408 
Cincinnati§ . 1,555. 677 151 








Denvert ... 10,469 16,569 9,042 
St. Pault.. |... 8982 5.350 
Milwaukeet . 673 55 1,302 
Totals ... 77,582 105,373 82,744 


*Cattle and calves. 


_ tFederally inspected slaughter, 
including directs. 


{Stockyards sales for local slaugh- 
ter. §Stoekyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Dec. 13: 


CATTLE 
Week Same 
ended week 


- Dee. 13 1957 
Western Canada... 15,257 19,674 
Eastern Canda .. 16,810 19,085 


Totals 





oe 32,067 38,759 
HOGS 


Western Canada.. 84,779 63,474 
Eastern Canada .. 64,078 53,107 





: |” eee 148,857 116,581 
All hog carcasses 
cg op EE eT 158,144 126,032 
SHEEP 
Western Canada.. 4,421 4,582 
Eastern Canada .. 4,640 7,174 
<a e PaPae 9,061 “11,756 


NEW YORK cocstiapetaed 
Receipts of livestock a 
Jersey City and 41st ‘K: 
New York market for the 

week ended Dec. 20: 

c 
Total (incl. i 
Girects).. 2,827 583 19,470 6,847 


Salable . 136 92 
Total (incl. 7 


directs) .2,378 558 16,863 6,559 
“Includes hogs at 31st Street. 





CHICAGO LIVESTOCK - 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Dee, 17.13,552 110 13,576 2,290 
3 





Dec, 18. 1,9 92 11,766 1,641 
Dec. 19. 361 50 7,618 183 
Dec, 20. 5 11 2,601 


Dec. 22.16,000 100 11,500 2,500 
Dec, 23. 8,000 100 11,000 2°000 


far ..24,000 200 22,500 4,500 
Wk. ago.34,152 180 25,783 9,522 
Yr. ago.29,540 336 21,900 3,838 

*Including 200 cattle and 2,500 
hogs direct to packers. 


SHIPMENTS 
Dec. 17. 6,948 34 4,216 2,109 





Dec. . 4,358 61 4,101 1,429 
Dee. 1,500 .-- 8,500 109 
Dec. 100 an 500 ane 
Dec. 22. 7,000 ..» 4,000 1,000 
Dec. . 5,000 ... 6,000 2,000 
Week 80 
far ..12,000 -.» 10,000 3,000 
Wk. ago.12.395 92 9,796 3,183 
Yr, ago.13,429 2 6,108 667 
DECEMBER RECEIPTS 

1958 1957 
oo 171,678 180,435 
DE cee uses ee 214,792 210,483 
ey et ee 47,326 43,116 

DECEMBER SHIPMENTS 

958 1957 
COCR cs Seis oe 97,523 95,739 
5. og as pc 79,526 70,908 
ee eee 29,391 21,488 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Tues., Dec. 23: 
Week Week 

ended ended 

Dec. 23 Dec. 17 

Packers’ purch. .. 21,065 29,404 
Shippers’ purch. .. 14,242 24,597 








Motels ..... ses 35,307 54,001 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Dec. 19, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 274,000 420,000 145,000 
Previous 

week 294,000 496,000 154,000 
Same wk. 

1957 271,000 479,000 121,000 
Totals, 
beens Js, 524,000 18,850,000 6,862,000 


Tot 
1957 [4,217,000 21,442,000 7,626,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec, 18: 
Cattle Calves Hogs Sheep 
Los Ang...3,515 135 1,180 30 
N. P’tland.2,800 275 3,350 2,350 
San Fran.. 200 25 550 450 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Dec. 23 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $26.75 only 
Steers, good ....... 25.00@ 26.00 
Steers, std. & gd... 23.00@25.00 
Heifers, good ..... 25.75 only 


Cows, util. & com’l. 18.00@19.00 
Cows, can, & cut... 15.50@17.00 
Bulls, util. & com’l. 21.00@23.00 


VEALERS: 
Choice & prime .... 38.00@40.00 
Good & choice ..... 32.00@37.00 
Stand. & good ..... 24.00@31.00 
HOGS, U.S. No. 1-3: 
190/200 Ibs. ........ 19.25@19.75 
200/220 Ibs. ........ 19.25@19.50 
220/230 Ibs. ........ 19.25@19.50 
230/260 Ibs. ........ 18.50@19.00 
Sows, U.S. No. 1-3: 
350/400 Ibs. ..... none qtd. 
400/600 Ibs. ..... 14.00@14.50 
LAMBS 
Choice ............. 20.50 only 
Good & choice ..... 18.00@20.00 
Utility & gd....... 16.00@18.50 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Monday, 


HOGS: 
BARROWS & 


U.S. No. 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 


SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


N.S. Yds. 


1-3: 
Ibs. 


Ibs. . 


lbs... 
Ibs... 


Ibs.. 
Ibs... 
Ibs.. 


Ibs... 
Ibs. . 
Ibs... 


Ibs... 


1-3: 


Ibs.. 
Ibs... 


Ibs... 
Ibs... 
Ibs... 
Ibs. . 
lbs... 


GILTS: 


-$17.25-18.00 None qtd. 
18.00-18.50 None qtd. 


Kansas City 


None qtd. 
None qtd. 


Omaha 


None qtd. 
None qtd. 


Dec. 22 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. Paul 


None qtd. 
None qtd. 


18.50-19.25 $18.50-19.50 $18.00-18.75 $17.75-18.50 $17.50-18.25 


18.75-19.75 
18.75-19.75 
18.50-19.75 
18.00-19.00 
17.00-18.25 
None qtd. 

None qtd. 


18.00-18.75 


16.09-16.25 
16.00-16.25 
15.75-16.25 
14.75-16.00 
14.25-15.50 
13.75-14.75 
13.75-14.25 


Boars & Stags, 


all wt 


STEERS: 
Prime: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Choice: 
700- 900 
900-1100 

1100-1300 

1300-1500 
Good: 
700- 900 
900-1100 

1100-1300 


8s. 


Ibs... 
Ibs... 
Ibs. . 
Ibs.. 


lbs.. 
Ibs.. 
Ibs... 
Ibs.. 


Ibs.. 
Ibs.. 
Ibs.. 


Standard, 


all wts, .. 


Utility, 


all wts. 
HBIFERS: 


Prime: 


600- 800 Ibs.. 
800-1000 Ibs.. 


Choice: 


600- 800 Ibs.. 
800-1000 Ibs.. 


Good: 


500- 700 Ibs.. 
700- 900 Ibs.. 


Standard, 
all wts. 


Utility, 


all wts. 


COWS: 


Commercial, 
all wts, 


Utility, 


all wts. 


Can. & 
all w 


BULLS (Yris. 


Goad. siveee None qtd. 
Commercial . 22.00-23.00 2 
Utility ..... 20.50-22.50 
Cutter ..... 17.50-21.00 
VEALERS, All Weights: 
Ch. & pr.... 30,00-38.00 
Stand. & gd. 21.00-31.00 
CALVES (500 Lbs. Down): 
Choice ..... 26.00-32.00 
Stand. & gd. 18.00-27.00 


ts. 


9.00-12.50 


SLAUGHTER CATTLE & CALVES: 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.00-28.50 
26.75-28.50 
25.75-28.00 
25.25-27.50 25 


25.25-27.50 
24.75-27.00 
24.00-27.00 
22.50-25.25 


- 20.00-22.50 2 


None qtd. 
None qtd. 


26.75-28.00 2 
26.25-28.00 % 


24.50-26.75 
24.00-26.75 


. 21.50-24.50 


- 19.00-21.50 


. 19.00-21.00 


- 18.00-19.50 
cut., 
. 13.00-18.50 


Excl.) All Weights: 


SHEEP & LAMBS: 


LAMBS (110 Ibs. Down): 


PYaMs ©. 5.025. None qtd. 
Choice ..... 18.00-19.50 
GO0d nn .cke 17.00-18.50 
LAMBS (105 Lbs, Down) 
PRIMe? 5.0620 None qtd. 
Choice ..... 17.75-19.00 
GOON... c0.66 17.00-18.00 
EWES: 

Gd. & ch.... 5.75- 7.00 
Cull & util.. 4.00- 6.00 


o oa 


18.25-19.25 
18.50-19.35 
18.25-19.25 
18.00-19.00 
17.00-18.25 
None qtd. 

None qtd. 


17.50-18.25 


None qtd. 

16.00 only 

15.75-16.00 
15.25-15.75 
14.75-15.25 
14,00-14.75 
13.75-14.25 


8.00-10.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

25.75-28.00 
24.50-27.75 
23.50-26.50 


24.25-26.75 
23.75-26.75 
23.00-25.75 
21.50-24.25 


20.00-22.00 


None qtd. 
None qtd. 


26.75-28.00 
25.75-28.00 


24.50-26.75 
23.75-26.75 


21.50-24.50 


19.00-21.50 


19.00-20.50 
17.00-19.00 


13.50-17.50 


None qtd. 

21.50-23.50 
20.50-23.00 
18.50-21.50 


31.00-32.00 
24.00-31.00 


26.50-28.00 
22.00-27.00 


None qtd. 
18.75-19.25 
18.00-19.00 


None qtd. 
17.00-17.50 
16.50-17.00 


6.00- 7.50 
5.00- 6.50 


18.00-19.00 
18.25-19.25 
18.0)-19.25 
17,25-19.09 
16.25-17.75 
16.00-16.50 
None qtd. 


17.25-18.25 


None qtd. 

15.50-16.00 
15.25-15.75 
14.75-15.25 
14.25-15.00 
14.00-14.75 
13.75-14.25 


8.50-13.00 


28.50-29.00 
28.25-29.00 
27.75-29.00 
26.00-28.00 


27.00-28.25, 
26.50-28.25 
25.25-28.25 
24.25-27.75 
24.50-26.50 
24.50-26.50 
23,25-26.50 
22.50-24.50 


21.00-22.50 


28.00-28.50 
27.75-28.50 


26.00-27.75 
25.75-27.75 


24,25-26.00 
24.25-26.00 


22.25-24,25 


21,00-22.25 


18.50-19.75 
17.00-18.50 


14.50-17.25 


None qtd. 

22.00-23.50 
20.00-22.00 
18.00-20.00 


27.00-28.00 
21.00-27.00 


None qtd. 
None qtd. 


None qtd. 
19.00-19.50 
18.00-19.25 


None qtd. 
17.75-18.75 
17.00-18.00 


7.00- 8.50 
5.00- 8.00 


17.75-19.50 
18.00-19.50 
17.25-19.50 
16.75-19.50 
16.00-18.50 
None qtd. 

None qtd. 


17.00-17.75 


None qtd. 

15.50-15.75 
15.50-15.75 
15.25-15.50 
14.25-15.25 
13.75-14.50 
13.00-13.75 


None qtd. 


None atd. 
None qtd. 
None qtd. 
None qtd. 


27.50-28.00 
27.00-28.00 
27.00 28.00 
26.00-27.50 


26.00-27.00 
26.60-27.00 
24.50-26.00 
23.00-25.75 


21.00-23.00 


None qtd. 
None qtd. 


26.50-27 50 
27.00-28.00 


26.00-26.50 
26.00-26.75 


22.50-25.50 


21.00-23.00 


19.00-20.00 
17.50-19.00 


14.00-17.00 


22.00-23.50 
22.00-23.50 
22,00-23.50 
21.50-23.00 


27.00-36.00 
22.00-27.09 


26.00-28.00 
20.00-26.00 


None qtd. 
19.00-19.50 
17.50-19.00 


None qtd. 
17.00 only 
None qtd. 


6.50- 7.50 
5.00- 7.00 
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grave group takes a gander at polyethylene to 


be sure LOXOL is coated to satisfaction of packers... 
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CLASSIFIED ADVERTISING 


Unless Specificall 





Instructed Otherwise, All Classified 








Advertisements Will Be Inserted Over a Blind Box Number. 
pong . Minimum 20 words, each. Count address or box numbers as 
$5.00; al words, 20c each. “Po- 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
sition Wanted,” speciai rate; minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER 
20 words, $3.50; additional words, 20c $11.00 per inch. 
POSITION WANTED HELP WANTED 


HELP WANTED 








CANNED MEAT SPECIALIST 

8 years’ experience in quality formulation and 
efficient processing of full line of canned beef 
and pork products, including canned hams. 
M.B.A,. degree in industrial relations. Age 34, 
family. Presently employed by large midwestern 
packer at $9,000 yearly. Desires connection offer- 
ing greater opportunity, challenge. W-477, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 


PLANT PRODUCTION MANAGER 

Preferably in the southeast. Many years of full 

experience in beef and pork operations plus 

sausage manufacturing procedures. Plant layouts 
’ and labor problems. Salary incidental to satis- 
i factory employment. W-499, THE NATIONAL 
PROVISIONER. 15 W. Huron St.. Chicago 10, Ill. 
PLANT MANAGER OR ASSISTANT: 36, 
family, ten years’ practical experience in all 
phases of packing house management and oper- 
ation. Presently manager of independent packer 
showing profitable operation. Desires connection 
offering greater opportunities. W-508, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 


HELP WANTED 


SALES MANAGER: Live, aggressive 
firm needs a qualified, experienced man to take 
over complete charge of sale of sausage and 
smoked meats. Excellent salary and remuneration 
for the right individual. All replies held in strict 
confidence. Midwestern area. W-510. THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


FOOD ADDITIVE SALESMAN 
Established territory open that includes Kansas 
City and surrounding states. Large potential for 
high caliber, ambitious, intelligent man, Liberal 
weekly draw and bonus. 

KADISON LABORATORIES, INC. 
703 W.- Root St. ry Chicago $, Ill. 



























Age 



















SAUSAGE 






















BEEF MAN: Aggressive, well versed in all phases 
of beef operations. Know sales and management. 
W-501, THE NATIONAL PROVISIONER, 15 W. 
Huron St.,; Chicago 10, Tl. 
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SALES OPPORTUNITY 
We 


are seeking the services of a top man to 
travel the following states: Nebraska, Kansas, 
Missouri, Oklahoma, and Arkansas. We manu- 
facture a complete line of seasonings, spices, 
binders, cures, caseinates, phosphates, colors, 
preservatives, sauces, soup mixes, ete. This is a 


tremendous opportunity for the right man. 
territory has a marked established business. We 
will give the man we hire an unusually high 
weekly draw and other benefits. We will consider 
only a man with good background. Please write 
and give us the following information: age, sales 


This 


experience, marital status, and any other per- 
tinent information that will help evaluate your 
application, W-509, THE NATIONAL PROVI- 


SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER, FOOD PRODUCTS 


We are seeking on behalf of a Milwaukee Wis- 
consin client a man who is already experienced 
in directing the sale of perishable food products 
thru retail, chain and independent distri- 
butor outlets in a limited trading area. The Com- 


store 


pany occupies an enviable and long-established 
position as a leader in its field. 

The man we seek will have a directly-related 
administrative background in food merchandising 


which will augment an already strong sales force. 
Here is an opening at the top which rarely occurs 
in this industry. Please furnish complete details 
by letter only. 


A. L. OSMUNDSEN & ASSOCIATES 


Management Consultants 
611 N. Broadway Milwaukee, Wis. 
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CAN YOU SELL PROVISIONS? 


HAVE YOU A FOLLOWING: In New Jersey 
New York with chain stores and large customers’ 
Government inspected factory has a good propos: 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


SALESMEN 
With established clientele of meat purveyors até 
chain stores, to carry line of chicken and turkey 
specialty items for well known Chicago poultry 
firm. In replying state area now being covertl 
and furnish references. W-480, THE NATIONAL 
PROVISIONER. 15 W. Huron St.. Chicago 10. Il. 


PROCESSOR: Frozen food line. Will accept it 
quiries for complete supervision of department. 
Expect employee with broad knowledge. Submit 
credentials and experience. Same to be treated 
confidentially. W-482, THE NATIONAL PROV: 
SIONER, 15 W. Huron St.. Chicago 10. Ill. 


WORKING SAUSAGE MAKER: Wanted for small 
eastern plant not under government inspectio®. 
State age. experience and salary expected. Write 
to Box W-492, THE NATIONAL PROVISIONER. 
527 Madison Ave... New York 22. N.Y. 


SAUSAGE SUPERINTENDENT 


Wanted by leading Detroit manufacturer, to take 
complete charge of production. Must be proficies! 
in formulations, quality and cost control. W-48. 
THE NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Il. 


SAUSAGE MAKER 
Metropolitan New York packer needs qualified 
sausage maker. Should be _ experienced with 
Government Inspection regulations. W-511, THE 
NATIONAL PROVISIONER, 527 Madison Ave. 
New York 22, N.Y. 


SALESMEN and BROKERS: With established 
contacts to handle our sodium caseinate and gum 
binders, W-475, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 


SUPERINTENDENT: Wanted for a large render 
ing plant in midwest, Must know all phases 
rendering operations. W-485, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill 































































CLASSIFIED ADVERTISING 


EQUIPMENT FOR SALE 





REFRIGERATED TRUCK: 1953 G.M.C., new 
1958 motor, tires and body excellent, self con- 
tained Freon unit with Kold-Hold plates. Twelve 
foot well insulated box will sell separate. 5 A-1 
bacon tanks with covers, $15.00 each. 1 A-1 
300# Buffalo stuffer, $800.00, must be replaced 
with larger stuffer, Write to: 
KRESS PACKING CO., INC. 
Waterloo, Wisconsin 


REFRIGERATED TRUCKS 


Three 1955 G.M.C. 1-ton trucks with Boyertown 
Walk-in Refrigerated bodies. Hydramatic. Original 
cost $6,800.00. Average 33,000 miles each. Reefer 
Unit operates both on the road and on overnight 
plug-in. A bargain at reduced price of $1,795.00 
each, 

Write to: F. J. WERNER, P.O. Box #69, 


Binghamton, New York 








ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* We Lease Expellers * 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





NEW and USED: Sausage Stuffers, Silent Cutters, 

Air Conditioning, Smoke Houses, Meat Trucks, SS 

Kettles, Meat Mixers and Grinders. Full line of 

canning, meat packing equipment and supplies. 
H. D. Laughlin & Son 

$701 N. Grove St. Fort Worth, Texas 
Phone MArket 4-7231 





COMPLETE HOG KILL: Including Boss 46 B 
Dehairer, 16 ft. tub, hoist, conveyor chain, tables. 
benches ete. Like new. Used only 8 months. Cost 
$10,400. Will sell all for $4,000. FS-505, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


EQUIPMENT WANTED 





PLANTS FOR SALE 





SALE or LEASE: New government 
frozen food processing plant. 2 stories, 
ft. each floor, conveyor between floors, offices, 
lavatories and storage up, 4 high temp, 1 low 
temp, packaging room, kitchen, receiving and 
locker rooms down, Immediate occupancy. FS-503, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


approved 
5,C00 sq. 





FOR SALE or LEASE: Old established meat 
business doing an excellent volume with the hotel 
and restaurant trade. Located in the thriving 
area of the midwest. Modern well equipped plant 
offers an excellent opportunity. FS-489, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


PLANT WANTED 








HAVE SMALL INVESTMENT: Would like to 
contact owner needing working partner, or owner 
planning retirement. Replies in confidence. W-493, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





INTERESTED IN RENTING: A processing plant 
for beef and pork with all equipment, Govern- 
ment inspected. In Chicago area. PW-507, THE 
NATIONAL PROVISIONER, 15 W. Huron S8St., 
Chicago 10, fll. 


MISCELLANEOUS 








USDA MEAT POULTRY LABEL APPROVALS 
EXPEDITED-ONE DAY SERVICE 
Official action secured and label returned same 
day received Via Air. Eliminate waiting. added 
correspondence, wire, phone expense. $5.00 each. 

Wire notification $6.50 each. 
JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone: REpublic 7-4122 
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WANTED: One used Seydelmann Super Cutter, 
300 Ib. capacity. EW-494, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





DEHAIRER: Wanted one 21 ft. Boss U-Bar de- 
hairer, 50 H.P. motor. 350 to 450 hogs per hour. 
BW-497, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10. IIL. 


PLANTS FOR SALE 








TO SETTLE ESTATE 


FOR SALE: Small well located packing plant 
in the heart of the cattle country. Located on 
main US Highway in small city 65 miles from 
Dallas, Texas. Equipped for full line production— 
capacity 250 cattle—250 hogs per week. Equipped 
for sausage production, Plant has been success- 
fully operated for 13 years. Priced reasonable. 
Administrator may consider lease to responsible 
party. FS-488, THE NATIONAL PROVISIONER. 





15-W. Huron St., Chicago 10, Ill. 
MEAT PLANT: 3700 sq. ft. fully equipped. 
25’x 50’ tracked cooler, 10’ x18’ freezer. 26’ x 


65’ retail market. Suitable for restaurant supply, 
frozen portion control, boning, smoking etc. Ample 
ground for expansion. Owner retiring. 

GIANT MEAT MARKET 
12625 W. Dixie Highway North Miami, Florida 





FOR SALE: 940 Locker Plant located in Holton, 
Kansas. Fully equipped to slaughter, process, 
cure, smoke, and render. Four chill rooms. Entire 
plant operating under State Inspection, Doing good 
meat business, grossing $40,000 a month. $100,000 
Plant will sell for $20,000. Owned by woman 
wishing to be relieved of the responsibility. May 
—— day or night. Contact Vic Obley in Holton, 
sas, 





nell KILLING, BONING, AND PROCESSING 
“LAN T: Low operating costs, experienced help. 
Plenty of room to expand. Good live stock markets 
ore by. Territory is wide open for good operator. 
© really appreciate this fine plant is to see it 


yourself, 
KARL KAUF 
Hastings, Neb. 


YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

4027 N, Kedzie Ave, Chicago 18, Ill. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style, Stainless steel blade, 544” 
long over-all, Stimulated ivory handle engraved 
with your advertising 25 or more. $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
58 Dearing Rd. Mattapan, Mass. 
Phone CUnningham 6-1463 





WANTED: Shipper interested in sending two 
mixed beef and pork trailer loads weekly to 
Newark, New Jersey area. W-496, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 


York 22, N.Y. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


BARLIANT'S 


WEEKLY SPECIALS 


SPECIAL OFFERING! 

Sausage Kitchen Layout: incl. Buf. 54-B Silent 
Cutter; Enterprise 25 HP. Gri + Buf. #3 
Mixer, stainless steel bowl; Anco 400+ Stuffer; 
Model 114AC Ty-Linker; Jourdan Cooker; Holly- 
matic Pattymaker; Atmos Smoke Generator; 
Saws; Cages; Tables, etc. All being removed 
to our Chicago warehouse where everything 
will be thoroughly checked over. This excep- 
tionally late style equipment may be purchased 
individually—with special consideration given to 
buyers interested in entire layout. 








Current General Offerings 
1610-—MIXER: Buffalo #5, stainless steel bowl, 1500 
Ib. cap., hand tilt, 15 HP. motor : 1750.00 
161I—MIXER: Anco #5, stainless s 
Ib., bottom dump, I5 HP. ou. 
1612—MIXER: Buffalo #1, 200 | 2 HP. 











I595—TY-LINKER: mdl. #114-AC 
1625—FAMCO LINKERS: (2) models G & H-I2, for 
4%" and 4” links ame. $895.00 
1613—-STUFFER: Buffalo 500 Ib., air piping..$1250.00 
1352—-STUFFER: Boss 400 Ib. cap., w/valves, gaskets, 
A-! reconditioned 800 
1285—STUFFER: Buffalo 300 Ib. cap. $750.00 





II7I—STUFFER: Boss 200 Ib., w/valves _._ $725.00 

9882—SAUSAGE COOKERS: (3) Jourdan type, stain- 
less steel, galv. iron frame, 9’ x 6!’ x 5’3!/>” 
wide, w/Wesco Pumps (2/2”), overhead Sprays, 
Temperature Indicators : 


1172—JOURDAN COOKER: mdi. TSC. ser. 

57” x 53” x 8’10” high, | HP. mtr. $5.08 
142I—SILENT CUTTER: Buffalo #38-B, i75 ib. cap., 
ise keen ie os mtr. & stand ..... $725.00 

$ ffal 

0H. Vb die ae 


1197—GRINDER: Buffalo #66-B, 15 HP. mtr., extra 
knives & plates pare SIS ee Rolibe 
1621—SLICER: U.S. #I70XE, never-used, 
CONDI niin ace gs he 
ge Pinggeny aly heomnacg Globe, 14’8” x 12I/,” 
wide, w/mesh conveyor & 6~stations, | HP..$850.00 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory converted 
for use as Hoy Molds—Reduced to. ea. $12.75 
135—2108 (1-0-E) 8 Ibs. 11” x 54” x 4I/2”. 
100—3¢112 (0-2-X) II Ibs. 11” x 6” x 5I/”, 
46—H114 (2-0-E) 12 Ibs. 12” x 614" x 5!/2”. 
1614—PRE-SLICING MOLDS: stainless steel, 4” x 4” 
x 27”, with sliding cover ea. $5.00 
1615—HAM MOLDS: (70) Adelmann #0-2-X-E, stain- 
less steel, 11” x 6” x 5/2” deep ......ea. $12.75 
1310—LOAF MOLDS: (204) Globe Hoy #66-S, stain- 
less steel. w/covers, 10” x 434” x 454”. ea. $7.50 


Rendering & Lard 
1598—EXPELLER: Anderson Super-Duo, 30 HP. on 
down feed; 25 HP. on horizontal, 3 tempering 
boxes, extra shafts, new bearings, extra down 
feed barrel .. iach hs a seeliacs ca 
1608—COOKER: Anco 5 x 12’, #3 drive, welded 
iacketed heads, used only on lard ........ $4,000.00 
1597—COOKERS: 5’ x 10’, #2 drive, flat heads, 
with motor Peete nnn @@. $1,850.00 
12I5—COOKER: Dupps, 4’ x 7’, jacketed head, 25 
HP. motor, chain drive I 
1486—HYDRAULIC PRESS: Anco 
with electric Pump ee $3,450.00 
9867—!_ARD VOTATOR: Girdler Jr. model, first class 


,500.00 
ton capacity, 


condition ........... semen 2, 450. 

1578—HOG: Niamond #38. 72” x 20” feed onen- 

ing, 34” dia. x 28” "V" disc., w/I6é knives, 
HP. $2,250.00 





1487—HOG: Mitts & Merrill #13 CD, 15” x 18” feed 
spout opening 3 nmwrneemaennsg |, 150.00 

Miscellaneous 

1617—ROTARY FILLER: Pfaudler, stainless steel, 6- 
pocket, conveyor, worm feed; A-I cond. ... $4,500. 

1616—FILLER: Anco, stainless steel, used for chili, 
6-spout, w/conveyor, feeder, motor ...$3.000.00 

1051—TOWNSEND SKINNERS: (5) #27 __.ea. $575.00 

1619--HOG NECK WASHERS: (3) Anco ry] 

ea 


2 son 
1436—TRIPE WASHER: Anco, 
with motor 





new 36” cylinder, 
$525.00 





All items subject to prior sale and confirmation 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 








Box 492 
Phone 2-4177 
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STARR PARKER EQUIPMENT 
incorporated 


843 Marietta St., N.W. AND 


ATLANTA 18 © GA. | SUPPLIES 
For The Meat Industry 














CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. + St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Cait. 





PRENCH 
CURB PRESS 


Produces For You 


Bat acstalaam ell 
Machinery Company 


Piqua. Ohio 











AIR-O-CHE K 


The easing vaive with the 
Internal fulerum lever 


tating on taza 
eae controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicage 51, Ill 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 














Looking for Something? ....... 
or Someone? ....... 


see our classified pages 48 and 49 


gp ADVERTISER 


*S.et in this issue of THE NATIONAL Provist 





Air-Way Pump & Equipment Company 

Alfa International Corp. ...........3..3.0..49 4 
Allbright-Nell Co., The 

American Viscose Corporation 

Anderson Co., V. D. 

Asmus Bros., Inc. 


Barliant and Company 

Cannon & Son, Inc., H. P. 

Chicago Stock Yards 

Cincinnati Butchers’ Supply Company, The .... 


Daniels Manufacturing Co. 
Darling and Company 


Everhot Manufacturing Co. ................... am 


Exact Weight Scale Co., The ................., oJ 


Fibreboard Paper Products Corporation 
First Spice Mixing Company, Inc. 
French Oil Mill Machinery Company, The 


Globe Company, The a 
Great Lakes Stamp & Mfg. Co., Inc. .......... or) 


Hess-Line Company 
Hygrade Food Products Corporation 


Jamison Cold Storage Door Co. ....... Fourth Co : 


Legg Packing Company, A. C. 


Mayer and Sons Co., Inc., H. J. .............05 
Meat Industry Suppliers 

Milprint, Inc. 

Milwaukee Spice Mills 


Parker Incorporated, Starr 
Pittock and Associates 
Preservaline Manufacturing Company 


Rath Packing Company, The ..............++4 E 
Recold Corporation 
Rhinelander Paper Company 


St. John and ‘Co... 3. c..0. 0 es eee 
Sharples Corporation, The 

Sioux City Dressed Beef, Inc. ................ 
Smith Paper Company, H. P. ................ 
Smith’s Sons Co., John E. ............ Second C 
Superior Packing Company 

Swift & Company 


Warner-Jenkinson Manufacturing Company ... 
Western Buyers 


While every precaution is taken to insure accuracy, we 
guarantee against the possibility of a change or o 
this index. 




















The firms listed here are in partnership with you. The a 
and equipment th manufacture and the arene San " 
are designed to help you do your work more effi 
economically and to help you make better products 

can merchandise more pro. . Their advertisements | 
opportunities to you which you should not overlook. 
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